THE MAGAZINE OF THE 


Meat Packing and Allied Industries 


Volume 94 MARCH 28, 1936 Number 13 











1914 1936 


OUR 22ND ANNIVERSARY 


Twenty-two years ago we entered the Casing field with 
new ideas and definite standards. Since our inception many 
of these standards have been universally adopted and we 
feel that we have assisted in the general improvement and 
progress of the entire Sausage Industry. 


Quality Casings play a most important part in the 
production of Quality Sausage, and we have always made 
Quality the cornerstone of our building program. 


Our friends have endorsed this ideal with their liberal 
patronage and we extend our sincere appreciation for their 
assistance in our growth. 


OPPENHEIMER CASING Co. 


PRESIDENT 


CHICAGO NEW YORK TORONTO LONDON WELLINGTON 
BUENOS AIRES HAMBURG TIENTSIN SYDNEY 








Factories and Agencies throughout the Worid 























(Left): German village display in the mod- 
ern plant of the Wm. Focke’s Sons Co., 
Dayton, Ohio. Pres. Oscar Focke at left; 
Hugo Stive, ass’t sausage foreman, center; 
Secy. Urban G. Focke, extreme right. 





(Above): Display of Focke’s Quality luncheon meats, all made 
with the BUFFALO Self-Emptying Silent Cutter, Pres. Oscar 
Focke and Treas. Elmer J. Focke behind display case. 


In 1875— seven years after the first BUFFALO sausage ma- 
chine was invented — Mrs. Bernadine Focke embarked in the 
butcher business with her four sons. Since then, three gen- 
erations have carried on the Focke tradition of quality sausage 


manufacture, initiated by the revered founder of this pro- 


BUFFALO Self-Emptying Silent 
Cutter — purchased by the Wm. 
Focke’s Sons Co. in 1934. 


gressive and ever-growing firm. 


We are proud of the part which BUFFALO sausage ma- 
chinery has played in the development of this successful enter- 
prise. To quote Mr. U. G. Focke, Secretary: “We believe... 
the results of this increased business would not have been pos- 


sible without BUFFALO machinery.” 


JOHN E.SMITH’'S SONS CoO. 


50 BROADWAY. BUFFALO. N. Y., U. S. A. 


CHICAGO OFFICE: 11 Dexter Park Ave., Union Stock Yards, 
Phone Boulevard 9020 


WESTERN OFFICE: 2407 S. Main St., Los Angeles, Calif. 
NEW YORK OFFICE: 360 Troutman St., Brooklyn, N. Y. 


Phone Pulaski 5-4664 
BUFFALO Air Stuffer 


— purchased in 1936, CANADIAN OFFICE: 189 Church Street, Toronto, Ontario 


UFFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 
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) Your fancy meats deserve 
spreading pans of 


ALUMINUM 


...and Friendly to Pocketbook, too. 
These “Wear-Ever” Aluminum Fancy 
Meat Pans won't spot meats, nor can 
they impart taste. For Nature gave 
Aluminum qualities that make it an 
ideal protector of food purity and flavor. 
It is non-toxic, non-contaminating, 
can't rust, resists meat acids. 


We said “friendly to pocketbook, 







IS FRIENDLY TO 


too”. These pans are economical to buy, 
and they require no special treatment to 
keep them “sweet”. They are made of 
an exceedingly tough, hard Alcoa Alumi- 
num alloy that will endure. For com- 
plete information, write THE ALUMINUM 
COOKING UTENSIL co., Desk D-470, 
llth Street, New Kensington, Pa. 


(Offices in all principal cities.) 


RIG US PAT OFF 


“Wear-Ever’ ALUMINUM 


THE STANDARD: WROUGHT OF EXTRA HARD, 


Week ending March 28, 1936 





“Wear-Ever” Fancy 
Meat Pans are 2334" 
x 3514" outside at top 
under flange; 114” 
inside depth; 14” 
flange; tapered slight- 


ly so that they nest. 


THICK ALUMINUM PLATE 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St.,Chicago. 
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And in Cleveland, too... 


NEWSPAPER ADVERTISING IS SELLING 
MEAT PRODUCTS FLAVOR-CURED WITH AyG0S7epa 


They were quick in Cleveland to recognize the 














advantages of this revolutionary new process 
... better flavor, better keeping quality, easier 
digestibility. You have an equal opportunity. 
Patents have been applied for covering the 
method. For particulars regarding it and licens- 
ing arrangements 


Address: 
ANGOSTURA-WUPPERMANN 
CORPORATION 


250 PARK AVE., N.Y.C. 





















“U.S.1 
AND SPECTED 


ASSE “ 
DENOTES PURiTy 









These Tags 
Furnished to 
Licensees. 
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ATTRACTING ATTENTION 
EVERYWHERE 


The new Armour Moulded Dried Beef Inside is a real 
improvement over all old products of its kind. 


Uniform in shape and size it can be sliced down to the 
very butt end, making it truly economical. 


And you'll marvel at its color, too. A new processing 
method gives to the Armour Moulded Dried Beef 
Insides a bright uniform color from top to bottom. No 
dark areas in this dried beef. 


Write for further information and quotations today. 


Arm ours 





~~ MOUIDED DRIED B 





ARMOUR 40 COMPANY - CHICAGO. ILL. 
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Berter Picker MERCHANDISING 


@ Voluntary Chains Offer 





EpITOR’S NOTE 
ae 


MOopDERN MERCHANDISING 
trends make packers’ sales meth- 
ods look antiquated. Their sales 
policies with chains have not 
proved helpful. They know it. 


Does the remarkable growth of 
the voluntary chain offer them an 
opportunity to try better methods, 
and at the same time develop a 
tremendous market—at a proiit 
instead of a loss? 

Read what a meat expert who 


knows the voluntary chains has 
to say about it. 











an Opportunity to Try It Out 


By L. C. NEIDLINGER 


No ONE FACTOR 
in profitable meat merchan- 
dising offers more opportun- 
ity to the meat packer than 
the voluntary chain. 

This cooperative movement 
in retail food distribution 
has taught many individual 
retailers—once none too effi- 
cient—some of the efficiency 
characterizing the corporate 
chain unit, with the added 
advantage of personal store 
ownership. 


Profitable and smart packer merchandising would appear to 
be involved in the sale of meats and meat products to the entire 
local membership of a voluntary chain, rather than to its in- 


dividual stores. 


It would also seem to call for the sale of 


large volume, including many items, rather than permitting 
these units or their central organization to purchase “bargains” 


from each packer. 


What Is a Voluntary Chain? 


In this discussion an attempt is being made to show the grow- 
ing importance of these voluntary chains, the packer’s profitable 
relationship to them, steps necessary to develop this relation- 
ship, and some idea of the outlet such a relationship can produce 
for the packer offering the best merchandising cooperation. 


VOLUNTARY MARKETS USE DISPLAYS. 


ames rm of attractive posters and product displays are used exten- 

ely in the voluntary chain market. This practice gives opportunity not only for 
ng and posters, but for display of packer meat 
and specialty lines. 


The voluntary chain movement is 
the syndicated or group method of 
operating, developed in a modern sense 
by the corporate chains and later taken 
up by the individual merchant through 
what is called the “voluntary chain” — 
voluntary because each member volun- 
teers to identify himself with the 
movement. 


The voluntary chain method of mer- 
chandising has grown in the past ten 
years, from an idea in the minds of 
comparatively few, to an important 
factor in the movement of the nation’s 
food supply. Sales of voluntary chains 
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almost equal those of the corporate 
chains at the present time. 


Better Merchandising the Motto 


Each type of organization—corporate 
and voluntary—accounts for the sale of 
approximately $2,500,000,000 of gro- 
ceries and meat products. This means 
total stores compared with total stores. 
The remaining five billion dollars in the 
food bill of the nation is split up—one 
billion to unaffiliated stores or so-called 
independents, and four billions to bak- 
eries, delicatessen stores, meat markets 
and other outlets. 


While there are several varieties of 
the voluntary chain type of food dis- 
tribution, the increasing number of 
stores included in this system of dis- 
tribution shows that they are all headed 
in the same direction—better merchan- 
dising practice. 

Many of their methods were moulded 
after examples set by corporate chains. 
One distinct advantage a _ voluntary 
chain store has over the corporate 
chain unit is that the man who runs 
it owns it. This may be considered a 
weakness by some, but generally it is 
found that it has a distinct advantage. 


Types of Voluntary Chains 


Basically there are three different 
types of voluntary chains. The na- 
tional voluntary — jobber sponsored, 
with each jobber or wholesaler a mem- 
ber of a national headquarters set-up— 
is perhaps the most generally known. 


Next come the retail-owned groups. 
In this type each retailer owns stock or 
a buying privilege in the wholesale 
house—or the “warehouse,” as it is 
called—with each member having a 
voice in its management, if he cares to 
exercise it. The retail-owned groups 
now have national headquarters, with 
a well-organized program becoming 
daily more important. 


There is a third type—generally re- 
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TYPE OF STORE SELLING LARGE 
MEAT VOLUME. 


Many old-fashioned stores have been made 
ever into attractive food shops similar jp 
this, where meat serves to draw new cys. 
tomers and increase volume. 

These “voluntaries” have pre-planned mer. 
chandising campaigns, backed by advertis. 
ing, for many of their grocery and other foog 
items. They need aid in their meat merchan. 
dising. They offer opportunity for both profit 
and volume to far-seeing meat packers, 


ferred to as a “local” group—spon- 
sored by a wholesaler who is attempt- 
ing to do the job by himself without 
benefit of a national set-up. Some of 
these have become powerful in their 
communities, but as a rule the whole- 
saler eventually identifies himself with 
a national plan. 

There is still a fourth type composed 
of small groups of retailers, who pool a 
portion of their purchases and advertise 
collectively. Some savings are made in 
this manner, where there are enough 
members to absorb car-load purchases, 
or when one member buys “quantity 
deals” and distributes smaller units to 
the others. Such a group is able to do 
a more dominant job of advertising 
than individual retailers could do. 


Offer Tremendous Market 


National organizations represent 
more important units, because they 
have the benefit of expert assistance 
in major functions, such as advertising, 
merchandising, buying and store ar- 
rangement and store planning effi- 
ciency. 

These stores as groups constitute a 
tremendous market. It is a growing 
market not only in the importance of 
each outlet, but because the owner of 
each store—if he lives up to just a part 
of the program of his organization— 
can’t help but improve his selling abil- 
ity. When he improves his selling 
ability, his ability to buy is automati- 
cally improved. 

Each store in the better-organized 
and more closely-knit groups is a bet- 
ter credit risk—most of them work in a 
close relation with the supply base. 
Long credits and “banking” operations 
on the part of the wholesaler, which 
pile up overhead, have given way to 
quick “turn-over.” 


Compare Old with New 


Let’s compare the old type individual 
retailer with the modern member of a 


voluntary group to make this picture 
of “changed mental attitude” clearer. 
Headquarters and _ local sponsors, 
through educational meetings and gy- 
pervision, try to get owners of stores 
to look at their places of business in the 
same way the consumer sees them, 
Visualize the ordinary old type in- 
dividual store as just another place 
that sells foods—maybe. Look at the 
front. Walk inside. Do the cluttered- 
up arrangement and skimpy stock, 
messy displays and “sky-scraper” shely- 
ing and counters which block or barri- 
cade the merchandise invite any ap- 
petite or inspire anyone to buy any 
more than he or she had in mind? 


How Retail Stores Have Changed 


Compare this with the modern store 
with its clean front and large sign 
which announces to the world that it 
is part of an up-to-date, efficient or- 
ganization, offering foods of standard- 
ized quality and defense of the con- 
sumer pocketbook through lowered 
overhead or cost of doing business. 


Inside the modern store there is an 
orderly arrangement of stock, plainly 
priced and placed as nearly in the or- 
der the shopper buys as possible, so 
that one group of items suggests an- 
other. It is inviting, attractive and 
planned to appeal to the appetite. Mod- 
ern display—mass display—makes sales 
in these stores. Not only are owners 
alert to new methods, but supervisors 
and sponsors are continuously driving 
home the importance of change and new 
displays. The sale atmosphere is sought 
for, an atmosphere which reflects quick ~ 
turn-over and fresh stock. 

Advertising of the various groups is” 
becoming more powerful as they de-~ 
velop and get their headquarters strong” 
enough to hire expert, experienced men > 
to plan it and direct its execution. More ~ 
and more they are learning what it? 
takes in the way of items and arrange = 
ment to pull people into stores. More” 
and more they are learning how to) 
make their advertising do a merchan™ 
dising job. : 

Price Not of First Importance 

They are discovering that it is noby 
necessary to give merchandise away t) 
sell it. They are selling long-pront 
items as well as short-profit items 
They are learning that good. advertis= a 
ing and merchandising sells merchalt : 
dise, and that price appeal is only pam ¢ 
of the story. E “ 

(Continued on page 21.) 
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‘Paint IN THE PACKING PLANT 


@ Use of Aluminum Paint 


and How to Apply it for Best Results 


NE of the most important single 

factors of meat plant maintenance 
cost is paint and the labor of apply- 
ing it. 

Responsibility of paint in the pack- 
inghouse is considerable. Walls, ceiling 
and equipment must be kept spotless, 
and building surfaces and machinery 
must be adequately protected against 
cleaning action and cleaners, which re- 
sult in rust and corrosion when surfaces 
wear off. 

While protection against rapid de- 
terioration is the principal reason for 
the use of paint in the meat plant, it is 
by no means the only reason. If it 
were, most any kind of paint that could 
stand up under the severe conditions 
would do. 


In addition to protection against de- 
structive action, however, meat packers 
also require a paint of light color, and 
therefore high light-reflecting qualities. 
It is generally recognized that good 
light distribution not only helps to pre- 
vent errors and promotes high quality 
products, but also exerts a beneficial 
effect on workers and visitors. 


A New Paint Comes Into Use 


A number of paints possess qualities 
which make them suitable for use for 
many meat plant applications. Among 
these is aluminum paint, which pos- 
sesses satisfactory durability and ade- 
quate reflective properties. Many pack- 
ers have begun to use it extensively; 
facts about its character and uses will 
be of interest to those who have not. 


Aluminum paint is composed of 


aluminum bronze powder or paste and 
a suitable paint vehicle. The powder 
is made up of tiny flat flakes of pure 
aluminum. When the paint is brushed 
or sprayed over a surface many of 
these flakes rise to the top of the paint 
film. Together with the rest of the 
metal flakes, which are distributed 
throughout the vehicle, they form a 
protective layer which keeps moisture 
at a safe distance. 


Use of dry powder has been largely 
supplanted in recent years by alumi- 
num pigment in the form of a paste, 
which offers a number of advantages. 
Durability of aluminum paint made 
with paste is greater, and it possesses 
higher reflectivity. Its finish is smooth, 
approaching the finish obtained through 
use of finest grades of powder. Use of 
paste also eliminates flying dust, which 
previously accompanied the job of mix- 
ing aluminum paint. 


Light Reflecting Qualities 


As has been mentioned, light-col- 
ored paints are vastly superior for in- 
terior service. In addition to better 
appearance, they possess greater re- 
flectivity, which means improved visi- 
bility. 

It is an interesting fact that alumi- 
num paint, with its slightly bluish 
cast, reflects light from its surface 
which more closely resembles daylight 
than light reflected from some other 
types of paint. This advantage was 
first noticed in the cleaning and dyeing 
industry, where color matching is im- 
portant. Today, walls and ceilings in 
many meat plants, as well as other in- 


EASY TO KEEP CLEAN AND SANITARY. 


Cooler with ceiling and side walls finished 

with aluminum paint. One coat of this paint 

usually is sufficient to secure maximum light 
reflection. 


dustrial buildings, have been painted P 
with aluminum paint. | 

Aluminum paint is a factor from the 
safety viewpoint. Through better light- 
ing conditions, factories may reduce ac- 
cidents to a minimum; and in this con- 
nection, light-colored walls, ceilings and 
equipment are highly desirable. Often 
dark stairways and obscure corners are 
rendered safer by a coat of aluminum 


paint. it 
Applied by Brushing or Spraying Pi 

Hither spray gun or brush may be bit 
utilized to apply aluminum paint. A hi | 
brush generally is preferable for small | 
surfaces. Over large areas a spray 4 
gun saves considerable time. Fag 

Aluminum paint should be used as of | 


soon after mixing as possible, since 
paint which has been mixed for a con- 
siderable length of time may lose some 
of its leafing power. Most painters mix 
aluminum paint from day to day, pre- 
paring only as much at one time as 
will be used during the day. 

One reason for the widespread use 
of aluminum paint is economy. One 
coat usually is all that is required to 
obtain maximum reflecting properties. 

The fact that aluminum is a non- 
toxic metal is an additional inducement 
to its use as a pigment for paint in meat 
plants or food factories. The hazard 
of contamination of food by paint is 
(Continued on page 17.) 


























GOOD LIGHTING CONDITIONS 
PREVENT ERRORS. 
Shipping cooler in plant of Heil Packing Co.., 
St. Louis, Mo. Ceiling. piping and upper side 
walls are painted with aluminum paint. This 
paint may be applied either by brushing or tf 
spraying. 





Swirt INTERNACIONAL Report 
Shows PROFITABLE YEAR 


ET profit of Swift Internacional 

for the year ended ecember 31, 
1935, amounted to $4,496,169.34 in Ar- 
gentine gold. This was something over a 
million dollars less than the previous 
year’s net, but was considered “satis- 
factory in view of the conditions en- 
countered during the year.” 


Current assets of the company were 
listed at $49,428,862.91, of which 
$3,987,307.48 was in cash, approximately 
$14,000,000 in U. S. government and 
other marketable securities, and inven- 
tories of $26,941,830.22. Current lia- 
bilities totaled $6,850,462.47. Dividends 
paid amounted to $3.00 per share 
against $3.75 last year, and earned sur- 
plus as of December 31, 1935, amounted 
to $18,104,809.09. 


Consolidated income and surplus ac- 
count and earned surplus account state- 
ments for the year are as follows: 


Consolidated Income and Surplus Account. 


Argentine Gold. 


Income from operations, after adjust 
ment of exchange, but before de- 
preciation and interest .......... $ 5,849, 628,22 
Provision for depreciation and for 
229 


amortization of leasehold properties 1,342,333.88 
-$ 4,507,294.34 


930,482.82 


Net gain from operations..... 
GEROE MOONE oc ccicesciccccesvcsve 
$ 5,487,777.16 

Other charges including loss on con- 
Argentine 
current assets values of 


version to currency of 


the net 


foreign subsidiary companies, in 
terest, income taxes ........cccee. 941,077.92 
Net incame for the year........... "$ 4,496, 699.24 
Net income applicable to minority 
ere rey ere eee 529.90 
Net income accrued to company... .8 4.496,169.34 
Earned Surplus Account. 
Earned surplus at December 31, 1934.$17,755,811.71 
Net income for the year as above.... 4,496,169.34 
Provisions created in “former years 
not required 290,794.45 
} $22, 542,775.50 
Deduct—-Appropriationus to legal re 
serves amd general reserves ...... 393,895.32 
" $22,148,880.18 
Deduct — Dividends 4,044,071.09 
Earned surplus at December 31, 1935.$18,104,800.09 


Bulk of the products of the company 
are sold in Continental Europe and in 
Great Britain. This year quota restric- 
tions' and generally unfavorable eco- 
nomic conditions on the Continent and 
low prices obtainable in the United 
Kingdom had an unfavorable effect on 
earnings. 

Commenting on conditions of live- 
stock production in the countries where 
the company operates, president Charles 
H. Swift said that Argentina experi- 
enced a period of dry weather during 
the last half of 1935 and cattle were 
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not so well finished as usual. In Aus- 
tralia weather conditions were unfavor- 
able during the first half of the year, 
owing to lack of rainfall, but in 
Uruguay, Brazil and New Zealand con- 
ditions were good and livestock sup- 
plies normal. “Current operations are 
profitable, and I feel confident that re- 
sults for the year 1936 will be satisfac- 
tory,” said Mr. Swift in his report to 
shareholders. 


Compania Swift Internacional, Socie- 
dad Anonima Comercial, operates 
plants at Puerto La Plata, Rosario, Rio 
Gallegos and San Julian, Argentina; 
Montevideo; Uruguay; Rio Grande and 
Rosario, Brazil; Townsville and Glad- 
stone, Australia and Wairo, New Zea- 
land. 


Officers of the company are Charles 
H. Swift, president; Alden B. Swift, 
H. McLerie, F. Six and J. O. Hanson, 
vice presidents; A. Nelson, treasurer; 
and A. McKinnon, secretary. Directors 
are Charles H. Swift, Alden B. Swift, 
H. McLerie, J. O. Hanson and C. O. 
Gorton of Chicago; F. Six, Seldon T. 
James, A. McKinnon, A. A. Burns, G. 
A. Procter and A. Nelson, of Buenos 
Aires; Guy C. Whitney, Montevideo. 


FOOD CHAINS WHOLESALERS 


East and West coast corporate chains 
recently entered the field of food whole- 
saling where they will serve as organ- 
izers and buyers for groups of inde- 
pendently owned stores. The new ex- 
periment in distribution is an answer 
to chain store taxes which have been 
enacted in many states. 


James Butler Grocery Co., New York, 
has already sold one-third of its stores 
to their managers and has signed up a 
number of independent grocers under 
its voluntary chain plan. Members of 
the group will use chain headquarters 
buying, advertising and credit. Net 
profits will be turned over to individual 
stores periodically. The organization 
expects eventually to carry meat in 
many of its stores although only a few 
now handle it. 


Safeway Stores, Inc., on the West 
coast is now signing up independent 
retail grocers as members of Food 
Buyers Association, Inc. The members 
do not pay fees, dues nor need to buy a 
fixed amount of goods each month. 
F. B. A. bills all shipments to its mem- 
bers and at the end of each quarter 
pays a guaranteed bonus on all pur- 
chases. 

Wholesalers believe it possible that 
chains operating as voluntary whole- 
sale concerns might sell their own 
brands to all independent grocers. 





NO NEW PROCESSING TAXES 


Possibility that new processing taxes 
might be levied on agricultural produetg 
grew dimmer this week as the House 
sub-committee decided that considera. 
tion of such taxes would not be included 
in ways and means committee diseys. 
sions of its tax bill. Previously the 
sub-committee had planned to take 
processing levies into open hearings ag 
a “last resort” in case no other satis. 
factory prospects for raising revenue 
were found. 


It was decided, however, that $792,- 
000,000 in needed revenue could be 
raised without endangering the whole 
tax bill by including processing taxes 
in it. Congress is reported to reflect 
strong consumer and producer opposi- 
tion to such taxes. 


The committee is recommending a 
90 per cent tax to obtain processing 
taxes regained or unpaid by processors 
following invalidation of the AAA. 
According to chairman Hill of the sub- 
committee, the 90 per cent levy would 
yield about $100,000,000. Another 
$83,000,000 would be raised by tempo- 
rarily continuing the present excess 
profits tax and a lower capital stock 
tax. 


The main source of revenue in the 
new tax bill will be the tax on undis- 
tributed corporation profits. This is 
expected to yield about $591,000,000. 


The sub-committee’s formal report 
was made this week-end. The ways and 
means committee will hold public hear- 
ings on the new tax proposals begin- 
ning March 30. Hearings may continue 
for some time. 


$10 ACRE FOR CONSERVATION 


While plans have been revealed for 
paying farmers an average of about $10 
an acre for substituting soil conserving 
for depleting crops under the new soil 
conservation and domestic allotment 
act, no estimates of possible corn-crop 
and consequently livestock reductions 
have been made public. 


Each farmer who applies for a pay- 
ment will have his base acreage de- 
termined—the acreage he planted to 
corn and other soil depleting crops in 
1935. Payments up to $1 per acre will 
be made for soil-building practices and 
1936 seeding of soil-building crops. 
Shifting of acreage from soil-depleting 
to soil-conserving or building crops in 
1936 will be rewarded by the $10 per 
acre payment. 

With a total possible corn harvest of 
around 100,000,000 acres in 1936, a 15 
per cent reduction in acreage by 80 per 
cent of corn producers might result in 
a crop reduction of about 12,000,000 
acres or 291,000,000 bushels. This 
might result in reducing hog production 
or encourage the feeding of other 
grains to hogs or bring increases im 
dairy and range cattle production due 
to augmented supplies of forage crops. 
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APIDLY-EXPANDING use of 
trucks and semi-trailers for de- 
livering packinghouse products hasmade 
necessary better terminal and loading 
facilities at packinghouses utilizing 
these services. At the Oklahoma plant 
of Wilson & Co. the need has been met 
by constructing a “sawtooth” loading 
dock adjacent to and connected with an 
insulated and refrigerated assembly 
room. 


The “sawtooth” dock, shown in the ac- 
companying illustration, has some ad- 
vantages not possessed by the conven- 
tional type of meat plant loading dock. 
Trucks can back into it at an angle, 
giving room for a traffic lane past the 
parked cars. 

In the case of trucks and trailers 
with both rear and side doors, loading 
may be done through either or both—a 
fact of considerable importance when 
time is limited and the weather is un- 
favorable. 


There are seven spaces along the 
dock to accommodate that many trucks. 
The dock is built of reinforced con- 
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and discourages piling product on it. 








NEW “SAWTOOTH” LOADING DOCK CUTS PRODUCT HANDLING COSTS. 


In warm seasons it is important to reduce to a minimum the time interval of product between coolers and delivery trucks. 
This “sawtooth” type of loading dock at the Wilson & Co. plant. Oklahoma City, was planned to do this by enabling loading 
to be done through either or both rear and side truck doors. Width of dock is small. This reduces distance product is trucked. 


Speeds Up Truck Loading 


@ Sawtooth” Dock Plan 


By M. J. HESS 


crete, with angle iron bumpers and a 
corrugated asbestos canopy supported 
on welded steel framework. The dock 
is narrow, as it was not intended to 
pile any goods on it. It serves only as 
a walkway from the assembly room to 
the truck door. 


Each truck space is provided with a 
5 to 6% ft. metal-clad refrigerator 
door, opening into the refrigerated as- 
sembly room. This room is partitioned 
off with slatted partitions into smaller 
rooms for the convenience of checkers 
and truckers. A beef rail is run into 
each of these rooms, so that carcasses 
can be left hanging on the rail until 
they are loaded. 

This improvement is a great help in 
assembling and loading outgoing or- 
ders, and will be especially valuable in 
summer months, when goods can -be 
kept under refrigeration until the time 
they are loaded into refrigerated and 
insulated trucks for delivery to the cus- 
tomer. 


This dock and assembly room were 
designed by the Wilson & Co. engi- 


Saves Time and Labor Cost 


neering department, under the direction 
of Allen McKenzie, chief engineer. It 
was built by the local construction crew 
and completed in time for the recent 
Oklahoma Livestock Silver Jubilee. At 
that time it was inspected by Thomas 
E. Wilson, chairman of the board; Ed- 
ward Wilson, president; R. F. Eagle, 
vice president, and other visiting offi- 
cials of Wilson & Co. It was also 
visited by thousands of people who 
were conducted through the plant dur- 
ing the celebration. 

Both W. W. Martin, manager, and 
A. Kellert, plant superintendent, are 
proud of this new addition, as it rep- 
resents several years of planning on 
their part to improve this phase of 
plant operations. 


WEAR ON CLUTCH 


Wear on clutch throwout fingers is 
guarded against on one packer’s heavy 
duty trucks by the simple process of 
welding a stellite facing on the contact 
areas of the throwout fingers. 
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Practice 


Tasty Cooked Ham 


Satisfy consumers and retailers with 
good cooked ham. 


The dealer wants an appetizing, solid 
ham, easy to handle and slice—some- 
times pretty thin. The consumer wants 
good flavor, attractive color, balanced 
fat and lean and the right amount of 
moistness. A packer who wants to 
make this kind of ham writes: 


Editor THE NATIONAL PROVISIONER: 

The season of heaviest demand for boiled ham 
is drawing closer and we want to be ready to 
make a good product. Can you send us proces- 
sing directions for making a quality boiled ham? 

This packer will wish to make a 
pleasant-tasting ham in which sweet 
and salty flavor are blended. It should 
have a strong ham flavor—and not be 
insipid or tasteless. A slight smoke 
flavor in the fat will add to its good- 
ness. Surface color should be uniform 
and lean should be pink, with a reddish 
tinge. Fat should be uniformly white 
to a cream color. 


A good boiled ham slices well and is 
not crumbly or brittle. Lean is fine 
grained and tender; the fat firm, not 
soft or flabby. The ham is moist with- 
out being excessively damp or greasy. 


Flavor vs. Shrinkage Saving 


There are two courses open to the 
packer making boiled hams. He can cut 
his shrink to a minimum and produce a 
ham with less desirable flavor, or he 
can make a ham of superior flavor but 
with a greater shrinkage loss. How- 
ever, recent developments in boiled ham 
processing will aid him to produce a 
ham of good flavor without excessive 
shrinkage. 

The first step in making a good boiled 
ham is its careful selection from prop- 
erly chilled hogs. A minimum of 
pumping, a good curing formula, proper 
overhauling and use at strictly cured 
age are all important factors in pre- 
paring a good product. If the ham is 
allowed to remain in cure over the cured 
age it is likely to become pickle soaked 
and to have a harsh flavor. This influ- 
ences the slicing quality. 


For really fancy boiled ham some 
packers prefer to use ham that has been 
cured without pumping, or with a mini- 
mum of pumping. They feel that pump- 
ing breaks down the tissue even though 
hastening the cure. However, many 
high-quality boiled hams are made from 
product that has been pumped. 


When the ham is brought from the 
cellar it should be soaked in warm water 
about 30 to 40 minutes, so that the fat 
and skin will loosen. This makes it 
possible to skin and fat it faster and 
better. Skin is lifted on the face of fat 
side of the ham and around shank far 
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enough to fold it over shank. Most of 
fat is then removed by cutting it away 
evenly, taking care not to leave lean 
meat on fat side of the ham exposed 
too much. The ham will look better if 
a thin layer of fat is left on. 


Boning the Ham 


Aitch and shank bones are removed 
by cutting carefully around knuckle 
joints with a small short knife. Point 
of the knife is held close to the aitch 
bone to avoid cutting deeply into body 
of the ham. Shank bone is freed in a 
like manner. A half round chisel is 
used to remove the ham bone. Inexperi- 
enced knife men should not bone hams. 
Workmen should take extra time in 
boning rather than cut hams unneces- 
sarily. 

If skin is to remain on the ham it is 
brought back over the shank and sewed 
into place. One stitch is taken about 
2 in. from butt and two stitches through 
shank or collar. Stitches are tied se- 








What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 

Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 

This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities, 
please write for prices. 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on ‘‘How to 
a Shrinkage Cost in Making Boiled 
Hams.”’ 


Enclosed find a 10c stamp. 
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curely to hold skin in place and close 
the bone opening. Stitches are taken in 
meat if skin is removed entirely. 


Wrapping for Boiling 


Many packers have found that the 
next step—wrapping the hams in 
crinkled parchment or stockinet—saves 
them money in shrink, yields a better- 
looking and tasty product and cuts the 
cost of cleaning the ham retainer. 


A sheet of crepe parchment is thor- 
oughly wetted and placed in the re- 
tainer, with crepe running the long way, 
and tucked in smoothly to reduce strain 
when cover is pressed down. The ham 
is pressed into the retainer with the 
hands, and ends and sides of the parch- 
ment are folded over the top of the 
meat so ham is completely inclosed. 
Cover of the retainer is then put on, 
and pressure applied slowly to permit 
air to escape without bursting the 
parchment. 


Stockinettes used on boiling hams are 
made especially for this purpose. The 
ham is slipped into the bag, ham and 
bag placed in the retainer and the cover 
pressed down. The bag may be washed 
and reused until worn out. The bag 
leaves an attractive pattern on the 
boiled ham. 

Under similar conditions, packers 
have obtained similar results from the 
use of these two types of ham covering. 

If a cylindrical retainer is used, the 
covered ham is placed in the container 
and its edges drawn together by hand 
power or air compressors. In other 
types of retainers the ham is placed 
with the skin or fat side down so that 
full pressure of the cover comes on 
incision at the joint. 


Cooking by Steam 


Hams are cooked either by steam in 
tight chambers or in water. If cooked 
by steam, cookers are usually thermo- 
statically controlled and heat can be 
regulated at 155 degs. Fahr. Time of 
cooking varies according to weight of 
ham. Excellent results have been se- 
cured by cooking about 45 minutes to 
the pound, a 10-lb. ham being cooked 
7% to 8 hours. Steam is then turned 
off and cool water sprinkled on for 10 
to 15 minutes. The hams, still in re- 
tainers, are removed and put on a truck, 
bottom side up so water will drain out. 

In both steam and water cooking it 
is important that there be little varia- 
tion in weight of hams cooked together. 
If necessary to cook hams of different 
averages in same tank the heavier hams 
should be put in first, mediums next and 
lightest weights on top. Cook heavy 
hams the necessary additional time be- 
fore medium weights are put in and 
then cook both averages such extra time 
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Cooking in Water 


If hams are cooked in water it should 
register about 200 degs. Fahr. before 
hams are placed in it. Temperature 
should be maintained at 155 degs., 
allowing 40 to 45 minutes cooking per 
pound. 

The cooking time per pound varies 
among different packers. Some cook 
from 25 to 33 minutes to the pound, de- 
pending on the cooking temperatures. 
The hams must reach an inside tem- 
perature of 137 degs. Fahr. and 148-155 
degs. is still better for producing a 
tasty ham. 


Hams cooked in water may be cooled 
in the vat by filling it with cold water. 
After water cooling the hams are placed 
on a truck and wheeled into the cooler. 
Hams should stay in their retainers 
from 12 to 24 hours at a temperature 
of 32 degs. After they are taken out 
of the retainers they should not be 
stacked more than two high. 


Deep Fat Frying Ham 


A practice recently developed to im- 
prove the appearance of hams and re- 
cover some of the shrink consists of 
deep fat frying the ham after it is re- 
moved from the retainer. The cooked 
ham is immersed in boiling lard for a 
period sufficient to brown or crust the 
surface. Boiled hams so treated have 
much the appearance of a baked ham, 
and weigh more after deep frying than 
before. 


Another idea being used to improve 
flavor of boiled hams consists of placing 
pieces of skins from bacon slicing room 
over and under the ham in the retainer 
before cooking. Considerable of the 
smoked flavor from the skins is trans- 
ferred to the hams during cooking, 
especially when the hams and skins are 
covered with crepe paper or stockinette. 


A boiled ham should be handled very 
carefully. Many are spoiled in handling 
after leaving the ham cooking room. 
They should be protected from changes 
in temperature causing moisture on the 
outer surface which may result in slime 
or mold. Cooked hams _ should be 
wrapped for shipment only as needed 
and stocks should be kept at a minimum 
consistent with demand. 


ENGINE LUBRICATION 


How adoption of crankcase ventila- 
tors, originally intended solely to pre- 
vent thinning out of heavy crankcase 
oil, resulted in the discovery that thin 
oils are best for engine lubrication, and 
how this discovery has reduced cold 
weather starting troubles, was related 
by James M. Crawford, chief engineer 
of Chevrolet Motor Co., to a recent 
gathering of the company’s field serv- 
ice supervisors at Detroit. 


Heavier grades of oil were used for- 
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merly because it was mistakenly be- 
lieved that extra viscosity was required 
to make oils “stand up,” and also be- 
cause crankcase oil usually became thin 
with use, through crankcase dilution. 
Adoption of efficient crankcase venti- 
lators prevented dilution of the oil, and 
then it was found that the popular 
heavy grades were not as effective as 
thinner oils. Research developed the 
new light W-grades, and tests proved 
their superiority for use in modern 
closely-fitted, high-speed automobile en- 
gines. 

Every make of engine, Mr. Crawford 
pointed out, should be operated only 
with those oils recommended by the car 
manufacturer. During the winter, se- 
lection of the grade of oil should be based 
on ease of starting; that is a grade 
should be used that will permit easy 
starting at the lowest temperature ex- 
pected during period the oil is to be 
used. 


Use of 20-W and 10-W oil in the win- 
ter has virtually ended hard starting, 
because they remain free-flowing, and 
permit starter to turn over the engine 
at good cranking speed. Light oil saves 
motor bearings, for it begins to flow 
immediately. Winter damage, which 
would result if solidified oil let the pis- 
tons and bearings work without lubrica- 
tion, is thus obviated. 


PACKERS ARE MODERNIZING 


Athens Butchers’ Abattoir, Athens, 
Ga., has recently completed installation 
of two new coolers using General Elec- 
tric automatic electric driven com- 
pressor units. 











SPLITTING BEEF CARCASS. 


Herbert Ferrell splits beef carcass with 

power saw in Wilson & Co. plant, Okla- 

homa City. while foreman Frank Wagner 
looks on. 














New Trade Literature 





Speed Recorders (NL191) — Indication 
and recording of speed of machinery, 
turbines, etc., discused in this broad- 
side. Explains how recorders tell op- 
erator speed of machinery and preserve 
a record for management. Specifica- 
tions are given and equipment illus- 
trated—Leeds & Northrup Co. 


Floors (NL195)— A four-page folder 
which describes a new product for 
patching concrete floors and how to use 
it. Illustrations show each step in a 
typical floor repair operation.—Flexrock 
Company. 


Evaporative Condensors (NL196)—In- 
formation, with dimension and capaci- 
ties tables, on a new device for use 
with refrigerating and air conditioning 
installations, through use of which it is 
claimed water costs can be cut as 
much as 90 per cent in some instances. 
In this device recirculated spray water 
absorbs heat from the condensor, and 
in turn spray water is cooled by evap- 
oration into the air stream.—The Trane 
Company. 


Silent Chain Drives (NL198)— A 32- 
page book with 30 illustrations on stock 
silent chain drives, including those 
from % to 60 h.p. Complete details are 
tabulated for wheels and chains con- 
stituting each drive; also list prices, 
horse power and ratio tables. A few 
simple instructions for selecting a drive 
from the tables are included, as are 
notes on design and installation of steel 
casings.—Link Belt Co. 


Comfort Air Conditioning (NL199) — 
Cooling cabinets of various capacities 
are shown and described in this new 24 
page book. There is also given much 
technical information for the man who 
designs air conditioning systems for 
comfort, including air resistance table, 
speed and horsepower table, tempera- 
ture charts, etc.—Buffalo Forge Co. 


Spray Nozzle (NL200)— A pamphlet 
featuring and illustrating use of a new 
design of spray head suitable in manu- 
facturing and processing operations 
wherever a hard-hitting, thin, flat sheet 
of water is required.—Chain Belt Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only) : 





























































































| SNAPS UP SALES 
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THIS SERVICE IS FOR YOU The William Davies Company, Inc., of Chicago, says: 
If. you're planning a new package, ask ““We consider the cost of our ‘Cellophane’ trans- 
our Field Representatives to call on you parent wrapping as negligible—considering the 
with helpful ideas. There’s no obligation. : 4 
Just write: DuPont CellophaneCo.,Inc., splendid selling job it has done for us at the retail 
Empire State Building, New York City. counter. 


“Items such as our Perfection Butts and Southern 


|| hi Style Bacon Squares depend a lot on smpulse sales. 
Clio a Nn e Here particularly, ‘Cellophane’ proves its worth by 


TRADE § MARK 





dressing up the product and making it more appeal- 
ing to the consumer at the time of purchase.” 








"**Cellophane”’ is the registered trade-mark WP NT 
of the Du Pont Cellophane Co., Inc. = 





DUPONT ON THE AIR —. Listen to “The Cavalcade of America” every Wednesday evening, 8:00 p. m., E. 8. T., over Columbia Broadcasting System 
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BoosTING Sausage SALES 


New Ingredient and Clever 
Advertising Increase Volume 


DD a new ingredient to a good sau- 
sage to improve its flavor and di- 
gestibility—tell the public about the 
product—and sausage sales will grow! 


That is the experience of the K & B 
Packing and Provision Co., which added 
Angostura Bitters to its Morning 
Glory pure pork sausage and told the 
consumers of Denver, Colo., and nearby 
communities, via newspaper and radio 
advertising, of the satisfaction they 
could find in the new sausage. 


Did pork sausage sales grow? 


They increased better than 250 per 
cent during the first week, according to 
officials of the company. Sales gains 
obtained through use of Angostura— 
plus aggressive merchandising and ad- 
vertising—were so satisfactory that 
the company is now using the bitters 
in wieners, frankfurts, liver sausage 


and chili, and plans to add it to all « 


sausage products. 


Advertising Used Effectively 


Realizing that new qualities in its 
sausage give it a strong advertising 
appeal, the company has keyed its pro- 
motion to emphasize these factors. The 
newspaper advertisement, shown on 
this page, “plays up” the digestibility, 
mild taste and flavor. The fact that 
so many consumers have already had 
first-hand contact with this ingredient 
in some of its other uses is believed 
to lead to ready acceptance and ap- 
proval when used in meat products. 


“Better than ever before,” the 
Theurer-Norton Provision Co., Cleve- 
land, O., says in its newspaper adver- 
tisements, advising the public what the 
Angostura tag means on a box of its 
sausage products. The flavoring is be- 
ing used by Theurer-Norton in its Para- 
dise brand, U. S. No. 1 grade liver- 
wurst, frankfurters, pure pork sausage, 
meat loaf, bologna and spiced ham. 


This company is not only adding an 
ingredient to improve a U. S. No. 1 
product, but is telling the public about 
the added qualities. It expects that the 
new flavor and zest of sausage with 
Angostura added, plus a quality product, 
plus merchandising effort will. ma- 
terially increase sausage sales. 


The merchandising campaign carried 
on by the K & B company at Denver 
was carefully worked out. Tuning in its 

Inquiring reporter” radio broadcasts 
from station KLZ with its new Angos- 
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WHAT THIS TAG 
MEANS ON 
PARADISE 
PRODUCTS 


It means that these fine 
table delicacies are now 
prepared by the latest dis- 
covery in the art of meat 
packing...flavor-curing 
with Angostura. It means all 
the flavor of the choice 
meats and spices brought 
out and held as never be- 
fore. It means new zest... 
and greater digestibility. 

LIVERWURST 

FRANKFURTERS 

PURE PORK SAUSAGE 

MEAT LOAF 

BOLOGNA 

SPICED HAM 
Six grand foods—now even 
better than ever before. 


Made by The Theurer-Norton Provision Company 
Under License from Angostura-Wuppermann Corp. 





FLAVOR-CURED WITH 


AyC0S7Upg 








SAUSAGE QUALITY IS TAGGED. 





tura-flavored products, the packing 
company began to ask townspeople: 

“Have you ever heard of adding An- 
gostura bitters to pork sausage? Do 
you listeners know that you can now 
eat more pork sausage—because An- 
gostura added to K & B Morning Glory 
pork sausage makes its more delicious 
and digestible. Try it soon, serve with 
waffles for breakfast; your family will 
enjoy it.” 

Letters by the hundreds from radio 
listeners soon furnished proof that 
housewives were trying pork sausage 


with Angostura added—and finding new © 


satisfaction in it. 

More proof that the new sausage was 
gaining consumer approval was shown 
by the mounting tonage of pork sau- 
sage sold and the growing interest of 
retailers. Results soon grew beyond 
expectations. President Louis K. Sig- 
man of the K & B company reports: 


Sales Up 250 Per Cent 


“Our first week’s sales after making 
Angostura bitters an ingredient in our 
sausage showed an increase of 250 per 
cent. We had hundreds of letters from 
consumers on the merits of Angostura, 
and as a result were compelled to add 
the bitters to wieners, frankfurts, liver 
sausage and chili. Undoubtedly our 
full line of sausage will soon contain 
Angostura bitters. We are very much 
pleased with this product and are go- 
ing to keep plugging for more sales.” 


Presenting three or four housewives 
on each program with a coupon entit- 
ling her to a pound of K & B pork 
sausage with Angostura added, in addi- 
tion to several other products, was 
popular with housewives and retailers. 
The name and address of retailers who 
would redeem coupons were broadcast. 
Soon more dealers than ever were stock- 
ing the company’s products and asking 
to have their store names mentioned. 

Consumer appreciation of the new 
tastiness and digestibility of pork sau- 
sage brought a decision to use the An- 
gostura in other sausages. More ad- 
vertising, including a third broadcast 
each week, is planned to keep K & B 
sausage with Angostura before the 
public, maintaining sales advantages 
already gained and winning new ones. 

A number of other packers and sau- 
sage manufacturers are now using An- 
gostura under licenses granted to them 
by the Angostura-Wupperman Corp. of 
New York. Best results in increasing 
sausage sales are expected by firms 
coupling the use of the flavoring with 
educational advertising campaigns. 

The Angostura company has an- 
nounced an immediate campaign 

(Continued on page 21.) 
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C-B” Cold Storage Door 


‘‘The Better Door that Costs no More’’ 


There is a “C-B” Cold Storage Door for 
every cold storage need. 

“C-B” Cold Storage Doors of any type can 
be completely metal clad. Entire door and 
frame are each completely enclosed with 26- 
gauge galvanized iron. 

Unexcelled for use where moisture and 
steam are present, as in packing plants, etc. 





Write us for a “C-B” Cold Storage Door 
catalog and price list. 


Get full information before you buy. 


A trial will convince you of the superior- 
ity of the design, workmanship and finish 
of the “C-B” Cold Storage Door—“the Bet- 
ter Door that Costs no More.” 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., Cincinnati, Ohio 


824 Exchange Ave., U. S. Yards, Chicago, IIL 





MASTERCRAFT 


TRUCK BODY 


One of many styles built by us to individual 


specifications on a mass produc- 
tion plan. Result—Custom Truck 
Bodies for your needs at standard 
prices 


LUCE MFG. CO., Lansing, Mich. 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














SHRINKAGE OF FROZEN MEATS 


REEZING meat results in various 
B asaical and biochemical changes, 
one of which is loss of weight. This 
occurs during freezing, storage and be- 
fore chilling, and is caused by dehydra- 
tion, which also affects appearance of 
product. 

Extent of this dehydration depends 
on such factors as temperature and 
relative humidity of air, rate and man- 
ner of its circulation, method of re- 
frigeration, quality and condition of 
the product, chemical composition, 
method of packing, kind of packaging 
material used and length of chilling, 
freezing and storage periods. 

To reduce loss in weight of meat be- 
fore, during and after freezing it is 
important to know the extent to which 
the loss is influenced by these factors 
and their inter-relation. The number 
of these factors make it quite difficult 
to make a thorough study, and there is 
no information available that gives all 
the answers to the problem. 

Investigations carried on recently at 
the Technical Laboratory, Leningrad, 
Russia, give certain facts not hereto- 
fore recorded. The tests were made 
in five different cold storage plants, 
and the meat was placed in rooms 
equipped with different cooling sys- 
tems. Temperature conditions were set 
and kept fixed during the observations. 
Special attention was given to accuracy 
of scales, which were checked carefully 
before each weighing. The test was 
made on 78,900 lbs. of meat. This 
quantity was chosen to enable storage 
to be made in commercial units. 

Rooms under observation were 
equipped with either direct-expansion 
ammonia coils, brine coils, air-cooling 
units, or with a combination of them. 
The variation of temperature and of 
relative humidity in these rooms was 
within the usual limits. In rooms 
where frozen goods were stored, the 
temperature varied between 17.6 degs. 
and 12.2 degs. Fahr., the relative hu- 
midity between 85 and 95 per cent. Air 
was recirculated from four to six times 
per hour and replaced by the new air 
at a rate of from zero to twice in 
twenty-four hours. 

In rooms where chilled goods were 
stored, the temperature varied between 
35.6 degs. and 30.2 degs. Fahr., relative 
humidity between 80 and 95 per cent, 
circulation of-air from four to six times 
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Conditioning, 


per hour and replacement of air from 
one to four times in 24 hours. 


Loss in weight during 48 hours of 
chilling of beef carcases was found to 
be from 1.8 to 2.1 per cent, depending 
on quality of the beef. Temperature 
varied from 32 to 35.6 degs. Fahr. and 
relative humidity between 82 to 90 per 
cent. In chilling of mutton loss was 
found to vary from 2 to 2.2 per cent 
in 24 hours. 





SHRINK OF FROZEN MEAT IN STORAGE. 





No. of Months in Storage — 
1 2 3 + 5 6 
* % %o % % % 
Beef .... .6-.9 1.0-1.7 1.3-2.4 1.6-2.9 1.8-3.3 1.9-3.7 
Mutton... .8-.9 1.3-1.6 1 cae 2.0-2.7 2.3-3.1 2.5-3.3 





Loss in weight in freezing beef car- 
cases varied from 1.2 to 1.7 per cent. 
Temperature of freezer varied between 
minus 4 to minus 5 degs. Fahr., rela- 


| Air : 


CONDITIONING 


© What it is | 
© Why it is needed 
® — it should | 


be used 


in the MEAT PLANT 
| 
| 
| 
Bn he 


A clear statement | 
by a recognized authority | 
about this newest develop- | 
ment for saving and improv- | 
ing product in the packing 


and sausage plant. | 
Describes methods and | 
gives temperatures and hu- | 
midities for each department l 
of the plant. 
| 


| 
Fill out and return the | 
coupon if you want a copy. | 

| 


THE NATIONAL PROVISIONER | 
407 So. Dearborn St., Chicago, Ill. } 


Please send me copy of “AIR CONDI- j 
TIONING IN THE MEAT PLANT.” 


Enclosed find 50c in stamps. 


— 





tive humidity 86 to 90 per cent and 
freezing time was from two to three 
days. In this time temperature of the 
carecases was lowered from 35.6 and 
50 degs. to 17.6 degs. Fahr. Mutton 
showed the loss of 1.8 to 2.2 per cent 
in weight during freezing. 

Loss in weight during storage of 
meats at a temperature of 17.6 to 14 
degs. Fahr. and relative humidities of 
85 to 90 per cent was found to be 
equal. 


REFRIGERATION NOTES 


Eureka Ice & Cold Storage Co., 3rd 
and B sts., Eureka, Calif., is building 
a new cold storage plant. 

Pure Ice Co., New Britain, Conn., is 
constructing addition to cold storage 
plant. 


Donaldsonville Finance & Realty Co., 
Golden Meadow, La., has purchased 47- 
ton refrigerating machine and 40-ton 
ice freezing system for use in ice plant. 

G. B. McDougall, Sacramento, Calif., 
is preparing plans for cold storage and 
ice plant. 

Wm. Sydow, public service director, 
plans installation of $50,000 precooling 
plant at Miami, Fla. 

Herman Rusch, Bozeman, Mont., is 
constructing new plant with cold stor- 
age locker system. 


Railways Ice Co. is adding two stor- 
age rooms for cold storage lockers at 
Shattuck, Okla. 


PAINT IN PACKING PLANT 


(Continued from page 9.) 


well recognized. Wherever food prod- 
ucts come in direct contact with painted 
surfaces, it is highly essential that the 
pigments used be of a safe nature. 


Aluminum paint is equally applicable 
to other surfaces, as well as walls and 
ceilings, and is frequently utilized on 
machinery and various equipment. For 
use on metal, especially where humidity 
is high and corrosion conditions are se- 
vere, it is advisable to employ at least 
three coats of the paint, using one of 
the newly developed acid and alkaline 
resisting synthetic varnishes as a ve- 
hicle. In other places, a single coat of 
aluminum paint may be all that is 
necessary for good protection. A sec- 
ond coat may be applied later for the 
sake of improved appearance. 

On wood, aluminum paint is em- 
ployed both as a primer and as a fin- 
ishing coat. Its high resistance to mois- 
ture passage is a particular advantage 
in the meat plant, where temperature 
and humidity are usually abnormal. 
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CELOTEX-VLTI 


*(Vaporproofed Low Temperature Insulation) 


Will the low conductivity of your insulation be main- 
tained, or will vapor penetration rob it of its eff- 
ciency thereby raising operating costs? That is a 
problem every buyer of cold storage insulation should 
consider. 


Waterproofing the material is not enough. The in- 
sulation must be completely sealed to prevent con- 
densation of vapor within the air cells of the insula- 
tion—(interstitial condensation.) 


Celotex VLTI is a vaporproofed low temperature in- 
sulation specifically designed for cold storage use. By a 
special process of sealing each block at the factory, 
the efficiency of the insulation is definitely assured. 
Additional protection is afforded by the asphalt used 
in applying the insulation. 
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COLD STORAGE INSULATION CELOTEX VITI 


IF NOT PROTERLY SEALED 











The chart (left) shows how moisture-laden air penetrates 
insulation that is not properly sealed from the warm side 
until the dew point temperature in the insulation is reached 
where condensation takes place. 

The chart (right) shows Celotex VLTI which is vapor sealed 
at the factory and in which condensation does not take place. 
See A. S. R. E. Refrigerating Data Book (1932-1933) show- 
ing that the type of enrobing used for the Celotex VLTI 
blocks is impervious to air leakage. 


You are invited to submit your cold storage 
insulation problems to our engineers, who 
will make recommendations without obliga- 
tion. Write for booklet on Celotex VLTI. 


THE CELOTEX CORPORATION 
919 N. Michigan Ave. Chicago, tll. 


CELOTEX 


Reg. U. S. Pat. Off. 
Vaporproofed Low Temperature 
(Pat. Applied for) 

Celotex Cane Fibre Products are manufac- 

tured under the Ferox Process (patented) 

and resist damage by Fungus Growth, Dry 

Rot and Termites (white ants). Look for the 
brand name. Accept no substitutes. 


’) a Insulation 
Be Are tt 


Sopnerex 





eee WHY 32 % oF 
POMONA ORDERS 
FOR 1935 WERE 
REPEAT BUSINESS 


“We like the POMONA because we 
do not have to pull it up for re- 
pairs, or other troubles, and have 
no repair expense.” 

“No more perfect performance 
could be expected of any piece of 
equipment. At this writing our 
POMONA has been running con- 
tinuously for two years and nine 
months, without stopping.” 

“The pump delivers an enormous 
amount of water, has been con- 

ai stantly used since installation and 
: : they did not even know they had a 
y mw bearing in the pump, insofar as any 
POMONA $ trouble was concerned. This pump 
area is operating right in the Mississippi 
River which is the most abrasive 
water that a pump can handle.” 
“The POMONA installed at McLean, Texas, was the 
first in the Texas Panhandle. This pump was installed 
in May, 1927, runs continuously, averaging the year 
around about 12 hours out of every 24, has never been 
pulled. They have never spent one cent repairs on the 
pump or motor.” 


POMONA PUMP CO. 


53 W. Jackson Blvd., Chicago © 206 E.C ial St., P. 


POMONA TURBINE PUMPS 











The Modern 


COMMERCIAL BODY 
COOLING UNIT 


Used by Leading Packers 
for Route Deliveries 


Now in Third Year 


THEURER 
WAGON WORKS, INC. 
INSULATED—REFRIGERATED 
COMMERCIAL BODIES 
New York City North Bergen, N. J. 


Made in Four Sizes 
to Meet Your Re 
quirement, 
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Our Consulting Service Will 
Solve Your Problems 


Steam...Power...Water... 

Refrigeration... Air Conditioning 

Consult Us Before You Spend 
BRADY, McGILLIVRAY & MULLOY 


CONSULTING ENGINEERS 


37 West Van Buren St. 
Chicago, Ill. 


1270 Broadway 
New York City, N. Y. 
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HOTEL MEN HEAR ABOUT MEAT 
“Although the pig may not be in the 


or, it seems to be on its way back 
as the dining room,” John H. Mon- 
inger, of the Institute of American 
Meat Packers, remarked March 27, in a 
talk before the Illinois and Greater 
Chicago Hotel Association at Chicago. 


Discussing the current live stock and 
meat situation before the gathering of 
hotel men, Mr. Moninger pointed out 
that prices of most cuts of pork are 
substantially lower at the present time 
than they were in October, 1935, when 
prices of most pork cuts in Chicago 
were at or near their peak levels. 


In addition to the declines in the price 
of pork, beef prices also have shown 
substantial declines at wholesale, he 
said. Beef tenderloins, for instance, 
have dropped about 13 per cent since 
last May, when prices of beef were at 
their peak levels. Beef loins—which 
furnish the most popular beefsteaks— 
have declined in price from 15 to 32 
per cent, and the wholesale cut from 
which round steaks come has moved 
downward about 24 per cent. Prices 
of the cut which supplies rib roasts also 
are substantially lower than those of 
last May. Wholesale prices of this 
item have dropped from 11 to 32 per 
cent. 


Mr. Moninger stated that quality of 
meats in 1936 should be good. Rela- 
tively larger supplies of feed for live 
stock throughout the country have 
made this good quality possible. Also, 
he pointed out that according to re- 
cent estimates the aggregate produc- 
tion of meat in 1936 will be from ten 
to twelve per cent below the 1925-1934 
average—which may be considered as 
normal—though perhaps about five per 
cent above last year’s relatively small 
production. 


WANT MEAT DIET DATA 


That marked interest is being shown 
in the high protein weight reduction 
diet, in which overweights have the 
privilege of eating lean meat three 
times a day, is indicated by the many 
requests for lectures on the subject 
coming to Dr. Leo K. Campbell of Rush 
Medical College, Chicago, whose study 
showed the value of meat in safe re- 
ducing. 


Dr. Campbell has recently accepted 
an invitation to appear in April on the 
program of the American Chemical So- 
ciety convention which will be held in 
Kansas City. His talk on this program 
will cover the subject of weight reduc- 
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tion and weight gaining, showing the 
results of his studies using meat in 
both cases. In addition he will discuss 
investigations which he has carried on 
under the sponsorship of the National 
Live Stock and Meat Board which show 
that there are no harmful effects from 
the use of large quantities of meat in 
either of the above diets. 


MEAT AND LARD POSTER 


With smoked meats selling at levels 
substantially lower than the peak prices 
of last year, and with prices of lard 
showing even greater declines than 
those of smoked meats, the present time 
seems unusually auspicious for the use 
of promotional material on hams, bacon 
and lard. 


The display available from the Insti- 
tute of American Meat Packers, show- 
ing a delicious baked ham, a plate of 
bacon and eggs, and attractive cakes 
made with lard, supplies an inexpensive, 
attractive means for any packer to 
direct the attention of consumers to the 
products of his plant. 


Efforts which the Institute has made 
to develop greater use of lard in cer- 
tain kinds of cake, and the fact that 
the season is approaching when fresh 
fruits are important in the menu, seems 
to make this an unusually good time to 
push lard. 


The Institute display was developed 
in response to the demand received at 
the Institute offices for attractive dis- 
play material on smoked meats and lard 
which the packer could purchase with- 
out having the expense of all of the art 
work and other costs of development 
of a high class window display. 


This display should help packers to 
merchandise their hams, bacon, and lard 
in the coming months. Imprinted with 
the packer’s firm name and trademark, 
they should enable any packer who 
uses them to improve the distribution 
and sales of these important products. 


Orders for the ham, bacon and lard 
display should be sent promptly to the 
Institute offices. The volume of orders 
received will determine the price of the 
displays to packers who order them. 


FIND A GOOD MAN 


A good man may meet a good job 
through the “Classified” pages of THE 
NATIONAL PROVISIONER. Do you need 
either? 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Mar. 25, 
1936, or nearest previous date: 


Sales. High. Low. —Close.— 
Week ended Mar. Mar. 
Mar. 25. —Mar. 25.— 25. 18.* 
Amal, Leather.. 2,900 4% 4% 4% 
Do ape Re 38 38 


Amer. Stores... 1,100 31% 30% £31 
Armour Ill. ...36,100 5% 5% 5% 

Do. Pr. Pfd.. 1, 

Do. Del. Pfd. 700 108 108 108 108% 
Beechnut Pack. 200 88% 88% 88% 88 
Bohack, H. C.. 225 9% 9% 9% 9 

Do. Pfd. os aut sae . Seen ae 
Chick. Co. Oil.. 1,200 27% 26% 26% #26 
Childs Co. .... 2,400 10% 10 10 10 
Cudahy Pack... 800 40% 40 39 
First Nat. Strs. 3,500 41% 41% 41% £42 
Gen. Foods ...16,300 ‘ 

Gobel Co. ..... 8,400 7 6% 7% 
Gr.A.&P.1stPfd. 400 126 126 1 125 

Do. New .... 400 
Hiopmel, -G. B.. ccc: ‘en wane é0ee 
Hygrade Food.. 3,600 4h, 4% 4% z: 


4% 
le 5 42 
Amer. H. & L.18,900 8% 75% 8 7 
Do. Pfd. 1,200 42 
30 
6 
82 


Kroger G. & B.11,400 24 235g 424 23 


Mickelberry 800 3 3 
{. & H. Pfd 320 8% 8 8 8 
Morrell & Co 200 50% 50% # «#50 50 
Nat. Leather 1,800 2% 2% 2 2% 


ee, TE cece 2,700 9% 9% oe 10 
Proc. & Gamb.. 9,500 46% 46 46 45 
Do. Pr. Pfd. 50 119% 119 119% 118 
Rath Pack..... ones eons vee esas 
Safeway Strs.. 5,500 30% 30 30% 31 
Do. 6% Pfd. 140 110 110 110 110 
Do. 7% Pfd. 170 112 112 112% 113 
Stahl Meyer .. .... sino kbs ainnie ease 
Swift & Co. ..15,700 23% 22% 2% 2 
Do. Intl. .... 3,700 32% 32 32 321% 
rd Oe, er ee seve oone eoce 
oo Leather. 600 8% 8% 8% 


9 
a ne 7,300 17% 16% 17% 16% 

\ . ‘d 800 84 84 84 
Wesson Oil 7,400 40 39% 40 38% 
a. ee 80 80% 80% 80% 
Wilson & Co. ..15,900 9% 9 9 9% 

Bo. PM. .... 83 83 83 82 





*Or last previous date. 


FINANCIAL NOTES 


A dividend of 62% cents has been 
declared on stock of the Cudahy Pack- 
ing Co., payable April 15, to stockhold- 
ers of April 4. Dividends of $3 on 6 
per cent preferred stock and $3.50 on 
7 per cent preferred stock are payable 
May 1, on stock of record on April 20. 


Amalgamated Leather Co. report net 
income of $157,276 for 1935, equiva- 
lent to $3.17 per share, against $183,966 
or $3.71 per share in 1934. 


Cleveland Union Stockyards has de- 
clared a quarterly dividend of 12% 
cents, payable April 1, on stock of 
record March 25. 


Wesson Oil and Snowdrift reports net 
income of $1,545,000 for 6 months 
ended February 29, against $1,503,365 
during the same period last year. 


Directors of Wilson & Co. have de- 
clared quarterly dividends of $1.50 per 
share on preferred stock and 12% cents 
a share on common. The latter divi- 
dend will be paid June 1, to stockholders 
of record May 15, while the preferred 
payment will be made May 1, to stock- 
holders of April 15. 








CHRISTENSEN & McDONALD 
ARCHITECTS — ENGINEERS 
59 East Van Buren St. 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning 
INDUSTRIAL AND CONSTRUCTION LOANS 


Chicago, Illinois 
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Do You Know How 


to CONVERT as well as to 
MAKE pork cuts that bring 
the best prices? 


PORK 
“CKING 






Price $6 
Plus postage 25c. 


Flexible Leather: $1.00 
extra. 


This book shows the pork packer how to 
operate to best advantage, how to make 
operations efficient, get highest possible 
yields from products. Discusses important 
factors in departmental operation—has many 
important figured tests for increasing profits! 





CHAPTER HEADINGS 


I—Hog Buying Il—Hog Killing 
Iil—Handling Fancy Meats 
IV—Chilling and Refrigeration 
V—Pork Cutting Vi—Pork Trimming 
VilI—Hog Cutting Tests 
VIlI—Making and Converting Pork Cuts 
IX—Lard Manufacture 


XI 
XIl—Soaking and Smoking Meats 
XItI—Packing Fancy Meats 
XIV—Sausage and Cooked Meats 
XV—Rendering Inedible Products 
XVI—Labor and Cost Distribution 
XViII—Merchandising 











You NEED this book for successful operation. It is 
a practical discussion of best pork packing methods, 
backed up by extensive test figures! 


ORDER NOW! 


Book Department 


THE NATIONAL PROVISIONER 
407 South Dearborn St., Chicago, Ill. 



















































DIRECTORS 






FREDERICK H. PRINCE 
F.H. Prince & Co., Boston 


ROBERT J. DUNHAM 
Investments 


GEORGE F, EMERY 
Vice-President 





RICHARD HACKETT 
General Manager, Central 
Manufacturing District 
ORVIS T. HENKLE 


Vice-President and General 
Manager, Union Stock Yard 
& Transit Co. 





Out-of-town packers tell us 
they profit from a cOnnec- 
tion with Live Stock National 
Bank. An account here places 
at your disposal the same 
banking and quick collection 
facilities used by leading 
packing firms. 





ARTHUR G. LEONARD 


President, Union Stock Yard 
& Transit Co. 


JAMES A. McDONOUGH 
Investments, Boston 


WILLIAM J. 0’CONNOR 


Ass’t General Manager, 
Union Stock Yard 
& Transit Co. 


THE DAVID H. REIMERS 


LIVE STOCK = a 
NATIONAL 
BANK OF CHICAGO 


‘““THE BANK AT THE YARDS” 


CLYDE H. SCHRYVER 


President, Chicago 
Merchandise and 
Equipment Co, 


THOMAS E. WILSON 


Chairman, Board of Directors 
Wilson & Company 





MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 





SPECIAL SAUSAGE TRUCKS 


Packinghouse 
Equipment 
Trimming Tubs + Sau- 
sage Tubs + Packing- 
house Buckets + Sau- 
sage Boxes and Dollies 
+ Sausage Trucks + 
Delivery Baskets + 
Monel Metal Pans + 
Steel Drums + Offal 
Racks and Trays + 
Meat Trucks + Offal 


DUBUQUE — 


STEEL PRODUCTS CO. _ Dubuaue tracks are i 

ustrated and priced in 

DUBUQUE, IOWA our new bulletin, Write! 
UNITED Sausage MOLDS 
Make the kind of sausage that really 
SELLS — molded sausage. Attractive 
shape and better appearance build sales 
and profits. Easy to make with UNITED 


Sausage Molds. Electrically welded, 
strong, sturdy. Write for prices! 


UNITED STEEL & WIRE CO. 
Battle Creek, Mich. 
——— Kansas City, Mo. 











Stainless Steel 
No retinning, no re- 
pairing. Easy to 
clean. Non-corro- 
sive. Packers say: 
‘‘In use 6 years, 
still good as new!”’ 
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PACKER MERCHANDISING 
(Continued from page 8.) 


Some groups are doing a compara- 
tively good job without the use of price 
in general consumer advertising—they 
do, however, sell an idea—that of build- 
ing soundly. 

The merchandising job is important. 
It means not only follow-through on 
the advertising by having advertised 
items on hand and properly displayed 
when people come into the store, but 
actual handling of the customer either 
personally or over the telephone. Edu- 
cational work is being done along these 
lines, both owners and salespeople, be- 
ing shown how to handle their cus- 
tomers in a courteous, helpful manner. 


Efficiency is being created through 
the delegation of responsibility. This 
gives the “boss” more time to watch 
operations and to meet and make 
friends with his customers. Item or 
brand substitution, involving “bad 
buy,” a “pain” in the past, is giving 
way to building permanent brand pref- 
erence. (This is usually a sponsored 
brand or a brand of a “connection.”) 


Need a Meat Program 


Most food store owners recognize the 
power of meats as a feature classifica- 
tion to pull people into their stores. 
However, their methods of handling the 
meat problem have been far from satis- 
factory in many cases. 

This is largely because they haven’t 
found a packer who had a program for 
them which would compare to their 
set-up on dry groceries. They feel 
forced to resort to the judgment of one 
or two in the local group for the selec- 
tion of items, then to the bidding meth- 
od of securing prices from all packers 
in the local market. 

This practice is unhealthy for pack- 
ers, and does not make profitable busi- 
ness, because the groups take the low- 
est-priced item from each packer. Al- 
most invariably it is the item on which 
the packer has placed a low price, the 
dealer hoping he could thus obtain ad- 
ditional items. 


This causes a fluctuation of tonnage, 
and invariably when the bidding packer 
expects sales of beef, at a reasonable 
figure, as well as pork and sausage, he 
winds up with only lard or butter. 


Bad for Packer and Dealer 


This practice is not only bad for the 
packer but it is not good for the groups. 
First, because they are not building 
buying power with any one packer; 
second, because the selection of items 
is purely on a price basis, and has noth- 
ing more than that behind it. If the 
meat business of these stores is to be 
developed, it is up to packers to capi- 
talize on the set-up already existing 
and offer merchandising plans that will 
be advantageous to the individual food 
store, and to themselves as well. 

Merchandising of the voluntaries is 
constantly improving—it has improved 
by leaps and bounds in the past few 
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years, which is one thing that has con- 
tributed to the total increase in volume 
done by these stores. Membership has 
not increased as fast as it did during 
the formative periods, but the thinning- 
out process has eliminated most of 
those who did not cooperate, making 
each group all the more desirable as 
outlets. 


Use Planned Merchandising 
Methods 


Generally, a headquarters planning 
committee sets up a plan for its group 
each week. This plan, consisting of 
their operations on dry groceries, meats, 
green goods, dairy products and bakery 
goods, is in the hands of each member 
in time to set up his own operations 
to tie in with the general plan. 


Some readers may call to mind the 
assertion that a competitor of an “au- 
thorized connection” sold just as much 
to the stores as he did before the com- 
petitor made the connection. This may 
be true for a time with a few of the 
stores, but the thing that is overlooked 
is that the fellow who has the “connec- 
tion” does a building job with the 
group idea. The one who “sells just as 
much” is doing a destructive job, and 
can’t keep it up because he generally 
has to use PRICE to get in. 

Members of voluntary chains are in 
the groups for help, primarily on sell- 
ing, although they don’t all realize it. 


Selling More Important Than 
Buying 
This is an about-face from the old 


idea that stressed their importance as 
buyers. 


Only a short time ago the most im- 
portant thing in the mind of a re- 
tailer was how cheaply he could buy 
merchandise. He felt himself a man of 
great importance in the scheme of 
things because he spent the money— 
he was the buyer. 

The organization method which sets 
up a preplanned buying program has 
eliminated a lot of this. Selling is the 
important thing today. Through the 
dry grocery program they have learned 
that buying power is created through 
concentration of purchases, and not in 
taking the “best buy” of every peddler 
who comes along, loading up the cellar 
or the back room with merchandise that 
too often stayed right there. 

Voluntaries form a centralized clear- 
ing house for good constructive mer- 
chandising plans, programs that will 
help them sell more goods, help them 
go beyond the $2,500,000,000 mark in 
total sales. 


Need Education on Meat 


Most of their headquarters staffs, 
whether in the national office or in the 
local wholesale house, are dry-grocery 
minded, interested in selling dry gro- 
ceries and not in creating a selling plan 
for products on which they realize no 
profit. 


However they do welcome plans on 





meats, green goods, dairy products and 
bakery goods which are adaptable to 
their set-up. If it is a financially help- 
ful plan, so much the better. If the 
cooperative plan cannot be financially 
helpful to the cause, then it must be 
more powerfully helpful from a mer- 
chandising viewpoint. 

EDITOR’S NOTE.—This is the second article 
in a series on improved merchandising meth- 
ods by which meat packers can build greater 


profits. The third will discuss “A Meat Pro- 
gram for Voluntary Chains.” 


BOOSTING SAUSAGE SALES 


(Continued from page 15.) 


through newspapers and women’s mag- 
azines, with merchandising and adver- 
tising aids for sausage manufacturers 
to tie in with it. The company states 
that it will spend $250,000 in its initial 
campaign. National advertising of 
sausage and use of Angostura in it will 
thus back up individual efforts of local 
packers. 








osturs You! 
at. time Mavor and true economy as well 


Only in Mormng Glory Pure Pork Sausage will you find this 
pealthtal addition 


“nooo” AK & BB Pronctaccs. 
Si. oe. 
AT ALL BETTER MEAT MARKETS :- 


HOW ONE PACKER ADVERTISED. 


Use of Angostura in meat products 
is a recent development. One or two 
ounces of the bitters added to 100 lbs. 
of meat mixtures for frankfurters, 
wieners, liver sausage, chili con carne 
or any other of the popular sausages, 
is said to impart a new and intriguing 
taste without destroying the original 
flavor of the meat or of the seasoning 
used. 


Tests made with pork sausage and 
chili con carne, for example, are said to 
have shown that the fat substances in 
either become modified and taste cream- 
like through the addition of this prod- 
uct. Thus the objection to fat flavor, 
so common among consumers, is dis- 
pelled. 


The Angostura is added to sausage 
at the end of the cutting and mixing 
process, after the ice and water have 
been absorbed and other spices well 
amalgamated. An average of about 1 
oz. to 100 lbs. of meat is being used. 
Permission to use the process under 
pending patents must be obtained from 
the Angostura-Wupperman Corp., New 
York. 
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These 
FAMOUS BRANDS 


are shipped in 


E-Z SEAL 





ee STEEL 
BARRELS 






Let E-Z SEAL help increase your sales by deliv- 
ering your product in better condition (fresher 
and purer), and providing a practical utility barrel 


: for your customers to use. 
\ E-Z SEAL Steel Barrels eliminate soakage 
losses and contamination, are easy to open and 
re-seal—and the empty drums can be used for 
Pron, storing other ingredients or sold at high prices. 


Write for test sample and prices 
now — no obligation to you. 


WILSON & BENNETT MEG. Co. 


GENERAL OFFICES AND FACTORY 





Food Protection Lined 


These barrels are SPOTLESSLY CLEAN and 
coated inside with a Protective Lining baked on 
at high temperature— AS IMPERVIOUS AS 
GLASS, YET RESILIENT ENOUGH TO PRE- 
VENT CHIPPING. 











a 6538 So. Menard Ave., Chicago Phone Republic 0200 
EASTERN OFFICE and FACTORY SOUTHERN OFFICE and FACTORY 
353 Danforth Ave., Cortez and Bienville Sts., 
Jersey City, N. J. 
Phones — Delaware 3-4700 New Orleans, La. 
Cortlandt 7-0231 Phone — Galvez 2171 


Three Modern Factories—Sales Offices and Warehouses in Principal Cities 
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Market Active — Prices Stronger — 
Hogs Firmer — Hog Run Fair _ 
Cash Trade Satisfactory — Agri- 
cultural Dept. Intimates Expan- 
sion in Livestock Production. 


ARD market the past week showed 
L greater activity and strength and 
moved up nearly 4c per pound, respond- 
ing to outside absorption, strength in 
hogs, moderate hog arrivals, and a sat- 
isfactory cash trade. Change in senti- 
ment the previous week carried over 
into this week and aided the upturn 
materially. 

There appeared to have been buying 
of lard against sales of corn and cotton 
oil. Packinghouse interests as well as 
commission houses were on the buying 
side, but as prices moved upward, quite 
a little profit taking was encountered, 
and some increase in hedge selling 
served to temporarily halt the upturns. 


Average price of hogs at Chicago at 
the outset of the week was $10.50 per 
ewt. compared with $10.30 the previous 
week, $8.90 a year ago, $4.25 two years 
ago and $3.90 three years ago. Top 
hogs at Chicago rose during the week 
to $11.00, reacted to $10.75 compared 
with $10.65 at mid-week the previous 
week. 


More Hogs in Prospect 


Average weight of hogs received at 
Chicago the past week was 246 lbs. 
compared with 245 Ibs. the previous 
week, 241 lbs. the same week last year 
and 236 lbs. two years ago. 

The feeding differential between hogs 
and corn had been favorable for some 
time past but has been receiving very 
little attention. Bullishness in commis- 
sion house and trade quarters of late 
has been predicated on expectations of 
a modest slaughter of hogs the next 
several months, and a belief that there 
will be no material upbuilding of the 
comparatively moderate stocks now on 
hand. In this connection, however, the 
Department of Agriculture in its out- 
look report said in part: “The inten- 
tions to plant indicate about an average 
acreage of feed grains for harvest next 
fall. Average growing conditions would 
yield a slightly more than average sup- 
ply of feed grains, for each unit of 
grain-consuming livestock and poultry 
on farms next year. Low feed prices 
relative to livestock prices would tend 
to encourage further expansion in pro- 
duction of livestock—especially hogs— 
in 1937 and to increase the finishing 
of cattle and the production of milk.” 

The department emphasizes that 
these reports are not forecasts of pro- 
duction but are interpretations of what 
might occur should farmers carry out 


Week ending March 28, 1936 


Provisions =< |_ard 
Weekly Miapee (Cus 


their intentions as of March 1, and 
should average yields be obtained. 

As a consequence, weather conditions 
in the grain growing and the cotton 
belts will command more attention from 
this time forward. 


The final cotton ginning estimate for 
1935 of 10,635,156 bales was calculated 
as forecasting a cotton oil crush of be- 
tween 2,450,000 .and 2,475,000 bbls., 
slightly less than previously counted 
on, and compares with the oil outturn of 
2,430,000 bbls. in 1934. 

Official exports of lard for week 
ended March 14 were 2,476,000 Ibs. 
against 1,859,000 lbs. the same time last 
year, making exports January 1 to 
March 14, 1936, only 19,522,000 lbs. 
against 38,135,000 lbs. the same time 
last year. However, during the week 
there was considerable discussion again 
relative to the closeness of lard being 
in line for export. Presumably this 
referred to the English market. Pros- 
pects of business with the Continent are 
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Close relationship between prices of 
fresh pork loins and Boston butts through- 
out most of 1935 and so far in 1936 is 
indicated in this chart, which is a part 
of THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE series. Recent lower 
prices on butts are not so much evidence 
of weakness in this product as of 
strength in the loin market. 














not considered very bright ewing to 
monetary conditions, especially in Cen- 
tral Europe. 

PORK — Demand was fair at New 
York and market steady, with mess 
quoted at $32.67% per bbl., family 
$31.87% and fat back $21.75@28.25 per 
bbl. 


(See page 32 for later markets.) 


LARD — Demand was fair at New 
York and the market firmer with prime 
Western quoted at 11.65@11.75c, middle 
Western 11.55@11.60c, New York City 
tierces 11@11%c, tubs 114%@11%¢, re- 
fined Continent 12@12%c, South Amer- 
ican 12%@12%c, Brazil kegs 12%@ 
12%c. Compound in car lots 11%e, 
smaller lots 12c after sales at 1144c 
earlier in the week. 


At Chicago regular lard in round 
lots was quoted at 5c under May, loose 
lard at 474¢c under May and leaf lard 
at 474%c under May. 


BEEF—Market was rather quiet but 
steady at New York with mess nominal, 
packer nominal, family $18.50@19.50 
per bbl., and extra India mess nominal. 


EXPORT NOTES 


Germany now requires storage of 
lard imports for a certain time, whether 
fat is purchased by government or a 
private firm, according to U. S. Depart- 
ment of Commerce reports. Germany 
imported about 6,886,000 lbs. of lard 
in January, Hungary and Denmark be- 
ing principal suppliers. Only about 
50,600 Ibs. was American lard. It is 
only theoretically possible to sell 
American lard through Aski accounts 
or barter since prices are not high 
enough to make transactions profitable. 


Liverpool trade reports a decided im- 
provement in demand for lard. Cheaper 
grades are becoming scarce, strength- 
ening the relative position of American 
lard. 


Czechoslovakian government has set 
the customs duty on rendered lard for 
the period from February 10 to July 
9, 1936, at 120 crowns or about $5.04 
per 220 lbs. Duty on “raw pork fat” 
is 90 crowns or about $3.78 per 220 lbs. 

Spanish import quotas on animal and 
vegetable fats and oils for second quar- 
ter will be same as for the first, accord- 
ing to a ministerial order. Only change 
will be in quota on animal fats “not 
specially mentioned” which will be in- 
creased from 148,900 to 1,662,000 lbs. 

Under the reciprocal trade agreement 
recently completed between the United 
States and Nicaragua, the Nicaraguan 
duty on lard has been reduced from .12 
to .10 cordobas per gross kilo. 
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TRY 
SPECIALTIES 


made the Shellabarger way! 


For finer specialties, that sell fast 
and bring satisfactory profits, use 
SHELLABARGER Sausage Flours! 
Economical and effective — they give 
better yields and superior product. 


SAUSATONE, an exclusive U. S. Pat- 
ented Shellabarger product, is espe- 

C.. 2 cially good for fine specialties. It has 
Eff tcirency Plus a real meat flavor that permits its use 


ae without detracting from the natural 
.... Plus a finer, juicier, better g 


looking product—a product that 

brings greater sales volume. And 

this at the lowered cost which 

comes with the high efficiency 

that has made Adelmann equip- 

ment the outstanding favorite 
with meat packers. 


Liberal Trade-In 
Allowances 


Send today for schedule of lib- 
eral trade-in allowances and 
valuable booklet containing help- 
ful hints and listing the com- 
plete Adelmann line. 


fine flavor of the product. It gives 
tremendous gains in yields. It has 
great binding power that holds the 
product together, gives. greatly im- 
proved slicing qualities. SAUSATONE 
improves quality, flavor and appear- 


Z2z2rparmop 


ance. 


SAUSATONE is only one of several 
Shellabarger products that can be 





profitably used in all types of special- 
ties. Get complete information and 
samples today ! 


aii Products Co. 
DECATUR, ILLINOIS 


Purchases of Adelmann Ham 
Boilers or equipment may be 
financed in amounts up to 
$2000 for periods as long as 
three years, thru our bank 
under the Modernization 
Credit Plan of the Federal 
Housing Administration. Ask for details today! 


“Adelmann—The kind your ham makers pref er’’ 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley 

St., Liverpool & 12 Bow Lane, London—aAustralian and New 

Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in 

Principal Cities—Canadian Representative: C. A. Pemberton 
& Co., Ltd., 189 Church St., Toronto. 











qS2msu—-COr 





The National Provisioner 








st 


oO 


oO 


x 


ve fo Hh ee DO DP 


rl 


Ww 





BRITISH AID TO FARMERS 


Government attempts to aid British 
agriculture through marketing boards 
have been lacking in balance and co- 
ordination, according to an English 
food publication. It comments that the 
pig scheme is severely handicapped by 
the large number of inefficient bacon 
factories, England having 600, while 
Denmark, handling more pigs, has only 
80. Danish factories turn out a stand- 
ardized product which has a ready sale 
in England. The suggestion is made 
that the only alternative to reducing 
the number of British plants is to fix 
a standard of bacon and prohibit any 
lower standard coming on the market. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week 
ended March 11, 1936, were quoted at 
$17.70 per cwt., compared with $17.70 
the previous week and $15.60 at the like 
period a year earlier. Lard in tierces 
at Hamburg was quoted at $12.40 per 
ewt. against $12.53 the previous week, 
with no quotation for last year. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Mar. 1, 1936, to Mar. 25, 1936, totaled 
2,530,309 lIbs.; greases, 1,069,750 Ibs.; 
stearine, 58,000 Ibs. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Mar. 21, 1936: 


PORK. 


Week Week Nov. 1, 
ended ended 1935 to 
Mar. 21, Mar. 23, Mar. 21, 


1936. 1935. 1936. 

bbls. bbls. bbis. 
ee ee 100 25 928 
United Kingdom ........ oan 25 110 
err 100 casete 658 
West Indies .....cccees. ee “te 160 


BACON AND HAMS. 
Mibs. Mlbs. M lbs. 


NE cutewanceadieeamaies 2,661 3,568 43,268 
United Kingdom ........ 2,661 3,568 43,108 
Comtinemt ..ccccceccccces eisiee ete 19 
WE GO, xciivcescsads aaa eeu 139 
Other countries ........ cove oe 2 


Mibs. Mlbs. M lbs. 


ORC ne eee 1,049 2,528 37,514 
United Kingdom ........ 900 2,452 34,359 
Se 11 74 2,611 
Sth. and Ctl. America.... v'68's ion 1 
ae 138 2 541 
Other countries ......... Goan as 2 

TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, _ Lard, 

From bbls. Mibs. M lbs. 
DE EE: ‘wissesnoasewes 100 328 541 
isang etds eens ieee 20 75 
Oe | ane even ‘ata 138 
We Wc SE Sew taedcceces ome 2,313 295 
EE NS owe eeneetanes 100 2,661 1,049 
oo. ke er 2,024 2,244 
| eee 30 3,143 2,240 
ee, WE, Bee <ewcesey os 25 3,567 2,527 


SUMMARY NOV. 1, 1935, TO MAR. 21, 1936. 


1935 to 1934 to De- 
1936. 1935. Increase. crease. 
Pork, M Ibs, ... 186 235 edad 49 
Bacon and Hams, 
a A Ganev e%ele 48,268 61,675 divas 18,407 
Lard, M lbs. .. 37,514 64,976 <<. oe 


Hog Cut-Out Results 


HORT hog receipts during the week 

resulted in higher prices and in- 
creased cutting losses on the heavier 
averages. Good hogs from 180 to 300 
Ibs. in weight sold near the top of the 
market each day, and there was a 
steadily narrowing spread between ex- 
treme heavies and the top prices. 


On the opening day of the period, 
hogs reached $11.00 at Chicago, highest 
price in over a month, but much weak- 
ness in consumer demand for fresh 
pork resulted in some decline in price, 
although the closing top of $10.85 was 
paid for good hogs weighing from 180 
to 23 Olbs. and 250- to 300-lb. hogs sold 
from $10.40 to $10.75. 


Only extreme scarcity could com- 
mand such prices as hogs can not cut 
out this value even in green product. 
When it is considered that much of the 
hog is cured and many other charges 
added to the first cost and that this 
product must come on the market in two 
to four months with no assurance that 
prices at that time will be as good as 
they are now, it should be possible to 
start with green product without loss. 


The short form hog test shown on 
this page is worked out on the basis 
of hog and fresh pork prices at Chicago, 
with representative yields and average 
costs and credits. With a decline in 
the number of hogs slaughtered, the 
average cost per cwt. alive is higher. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 















































180-220 lbs. 220-260 lbs. 260-300 Ibs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 

See ary 14.00 18% $ 2.63 13.70 18% $ 2.48 13.30 17% $ 2.36 
RRR tse banc ipian eaysiame Sareea 5.60 14% 80 5.30 14 .74 5.00 12% .64 
MMT 650 5s:5, a oes ca Sica ek oot 4.00 18 2 4.00 18 -72 4.00 18 ote 
PS Se ee er 9.80 19% 1.95 9.50 18% 1.73 9.00 17% 1.54 
8) eee eee re 11.00 19% 2.13 8.70 17% 1.53 3.50 16% 59 
DE iso no Sees bhceeeaxtee eee eh pie 3.00 14% 43 9.00 14% 1.27 
RT OE ea: 2.00 8% 16 4.00 8% 34 5.00 9 45 
PURtOs Grid SOWIE... . 0 ce co cccecivus 2.50 9 23 2.50 9 23 3.30 9 30 
a ES er oe are se 2.00 10.35 2a 2.10 10.35 22 2.20 10.35 23 
it i | Se 12.60 10.72 1.35 11.90 10.72 1.28 11.50 10.72 1.23 
PINS S59. Sisaisicetetin eee is 1.50 12% 18 1.50 12% 18 1.50 12% 18 
ee ee 3.00 8% .26 2.80 8% 24 2.70 8% 23 
Feet, tails, neckbones.............. 2.00 tys .09 2.00 eee .09 2.00 Sane 09 
CT I Io oo cds shes oie eee 34 34 aie eta 34 
TOTAL YIELD AND VALUE........... 70.00 $11.05 71.00 $10.55 72.00 sete $10.17 

Cost of hogs per cwt.......... $10.70 $10.64 $10.43 

Condemnation loss............ 05 .05 05 

Handling and overhead........ 62 55 52 
TOTAL COST PER CWT. ALIVE......- A $11.37 $11.24 $11.00 
POs WOEA 5 oo 5k ain uccie aio ateears 11.05 10.55 10.17 

ROM MOE en cose Kowa we 32 .69 83 

SOG MOP WOE go ciceuxas Dieu’ $ 1.66 $ 2.32 


Week ending March 28, 1936 
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HAMS 


for Easter 


(Not Boned) 3 to 5 Day Cure 





“VEIN PUMPED” 





We know your customers want a mild, sweet ham for Easter. You know you 
can make this mild, sweet ham by using our PRAGUE POWDER PICKLE, with 
VEIN PUMPING STYLE CURE. Hundreds of small and large packers are get- 
ting the “Prague Cure” habit. 

We will teach you our method. Act fast, order the “Big Boy’’ Pump and 
PRAGUE POWDER today. Materials and methods go forward at once. We 


issue full instructions for use. Act fast. 





THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 


Canadian Factory and Office: 1 Industrial St. Leaside, Toronto 12, Ontario 
































Corinco Cork Pipe Covering 
Fits SNUGLY 


Cold Line insulation cannot be effective unless the 


Heekin Cans 


@ ATTRACTIVE, 
colorful, lithographed 
cans certainly create 
an impression of 
quality. Today, 
neither the dealer 
nor the consumer 


insulation material fits snugly. The smallest air 
space between the pipes and covering will collect 
moisture which in turn forms ice and thus impairs 
the efficiency of the entire installation. 


Specification of Corinco Cork Pipe 
cniatelin dennis Covering is Assurance for Maximum 
of any kind that is Efficiency and Minimum 

not packed in an at- Maintenance 

tractive container. For years Heekin has 
served packers with lithographed cans for 


every requirement. Today Heekin personal CorRK IN SULATION Co.. INC. 


service is ready to assist you in making 155 East 44th St., New York City 
your present can more beautiful . . . more 


attractive for the purchaser. Write for 
information. 


Branches and Distributors in Principal Cities 


The Heekin Can Co. FACTORY, WILMINGTON, DEL. 


Ci ° : Ohi Manufacturers of CORINCO SHEET CORK, CORINCO 
incinnatl, 10 GRANULATED CORK, CORINCO CORK PIPE COVERING 
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DROUGHT MEAT TO FLOOD AREA 


About 27,000,000 Ibs. of canned meat 
is now in flood-stricken states and has 
been made available for distribution to 
flood victims by the Federal Surplus 
Commodities Corp. Supplies are in the 
hands of relief agencies in the North- 
eastern area. The meat is part of the 
supply remaining from the government 
drought relief program of 1934, during 
which more than 750,000,000 Ibs. of 
meat was saved for relief use. 





MEAT IMPORTS AT NEW YORK 
For week ended March 20, 1936: 


Point of 


origin. Commodity. Amount. 
gzentine—Canned corned beef........ 126,128 lbs. 
Argentine—Canned brisket beef....... 3,420 Ibs. 
Argentine—Canned roast beef ....... 18,000 Ibs. 
Argentine—Beef extract .........+++- 24,976 lbs. 
Brazil—Canned corned veal .......--. 540 Ibs. 
Canada—Fresh chilled calf livers...... 1,769 Ibs. 
CemAGO—BOCOR: 6occcccccwcccccsccccece 5,138 Ibs. 
Canada—Fresh chilled pork .......... 7,793 Ibs. 
Canada—S. P. HAMS ......ccccccccccee 5,300 Ibs. 
Canada—Sausage ........ceceeseccccee 2 380 Ibs. 
Denmark—Cooked ham ............... 5,398 Ibs. 
England—Beef extract ............6- 1,800 lbs. 
Estonia—Cooked ham .........-.-++0. 28,587 lbs. 
France—Liverpaste .........-scccseeee 306 Ibs. 
Germany—Smoked ham ............+- 583 Ibs. 
Hungary—Salami ..........ccccccccess 2,920 Ibs. 
Irish Free State—Ham ...........+0.- 7,041 Ibs, 
Irish Free State—Bacon .............. 16,609 lbs. 
Italy—Smoked ham ..........-eeeeee- 661 Ibs. 
PEE | acc cece tvessscccevscee 414 Ibs. 
Norway—Liverpaste ............ese0e8 1,043 Ibs. 
Poland—Cooked ham .........-..0-4++ 156,863 Ibs. 
Poland—Smoked bacon .............+. 850 Ibs. 
Poland—Unsmoked bacon ............ 2,170 Ibs. 


Uruguay—Canned corned beef ........954,000 Ibs. 


CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago 
for the week ended March 21, 1936: 


Week Previous Same 
Mar. 21. week. week '35. 
Cured meats, Ibs...15,617,000 15,210,000 16,510,000 


Fresh meats, Ibs. ..39,980,000 £9,865,000 37,566,000 
Lard, lbs. ........ 2,851,000 2,710,000 3,083,000 








POLISH HAM IMPORTS 


Total 
1935 





Imports of Polish cooked ham into the 
United States during 1935 increased al- 
most ten-fold over 1934. Volume of im- 
Ports during January, February and first 
two weeks of March, 1936, has been 
greater than during corresponding 
Periods last year. 


*Two weeks only. 


Week ending March 28, 1936 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, MARCH 21, 1936, 


Open. High. Low. Close. 
LARD— 
sen ete ikon weraie 10.95b 
May ...10.90 11.05 10.90 11.05b 
July 10.90@10.92% 11.10 10.90 11.05b 


Sept. ...10.82%4 11.02% 10.82% 11.02% 
CLEAR BELLIES— 


MG. tes eee ince eyt ae 14.90b 

Mee Siva hie nie sues 14.85b 
MONDAY, MARCH 23, 1936, 

LARD— 

My was. wees acres asin 11.02%b 

May .11.12%-17% 11.17% 11.10 11.10ax 

July ...11.15 11.20 11.10 11.124%4ax 

Sept. ..11.15-20 11.20 11.05 11.05b 

CLEAR BELLIES 

Me Mua eee ese oeare 14.90n 

Ot ee wack pitas seek 14.87%b 
TUESDAY, MARCH 24, 1936, 

LARD 

Se oiae sae 11.05b 

May ...11.00 11.15 11.00 11.léax 

Juiy ...11.00 11.20 11.00 11.17 4ax 

Sept. ..11.00-10.95 11.15 10.95 11.10b 

Oct... .11.05 ae iaae 11.05 

CLEAR BELLIES 

ee sub 15.0244b 

BE sce siae sase bade 15.024%b 

WEDNESDAY, MARCH 25, 1936 

LARD 

| Ae a sere 11.12%b 

May ...11.20 11.22% 11.20 11.224%4ax 

July ...11.15 11.22% 11.15 11.20b 

Sept. ..11.074%4-05 11.20 11.05 11.20ax 

Oct. ...42.10 11.12% 11.10 11.124%b 


CLEAR BELLIES 
Mar. ...15.12% Sree wins 15.1 
Co mae 15.124%b 


THURSDAY, MARCH 26, 1936. 








LARD 
Mar. e 11.224%b 
May ...11 11.244 
ae 11.30b 
Sept. .11.274%-: 11.382%ax 
Oct. ...-23.0 11.20ax 
CLEAR BELLIES 
15.12%b 
Re 15.2244b 
27, 1936. 
11.17% 
TF ccckhut ; 11.20 
Sept. ..11.30-27% 11.80 11.17% 11.20 
Uct. eees — eves 11.10ax 
CLEAR BELLIES 
Se vides — 15.12%n 


May ...15.25 a casa 15.25 


Key: ax, asked; b, bid; n, nominal; —, split. 





IMPORTS OF URUGUAY MEAT 


Uruguay’s exports of meat products 
to the United States showed a large 
increase during 1935, shipments of 
canned beef rising to 32,583,000 lbs., 
against 19,846,000 lbs. in 1934. Animal 
fats exports to the United States in 
1935 totaled 17,499,190 lbs., valued at 
$1,031,616, compared with exports val- 
ued at $221,063 in 1934. The following 
table compares exports of certain meat 
and livestock products from Uruguay 
to the United States during 1935 with 
shipments in 1929, the last year of 
heavy movement: 

1935, Ibs. 1929, Ibs. 


Re RINE so vaccscbesean 32,583,000 34,360,600 
WEE: MODE Sowdarcvccescace — SEteoR 3,876,800 
Preserved hams ..........0: 2,600 599,300 
Be ND 5. 6 a-3 dine o.c-a cue 685,000 1,146,300 
ee 235,000 323,400 
Io vin ds os'ninb weknceeuute 9,279,900 4,498,000 
GE BN ok cs 1,614,600 3,382,000 














CASH PRICES 


Based on actual carlot trading Thursday, 
March 26, 1936. 


REGULAR HAMS, 


*8.P. 
21 
2014 
19% 
18% 
*S.P. 
17% 
17% 
22 18% 17% 
ee 18% we've 
SKINNED HAMS. 
Green, *S.P. 
6s OG ed aawen apa < eres 20% 20% 
pithesexs deonsands eis 20% 20 
PUNO wets 0h odigs RRA e 20% 19% 
WH ninddecereswapede in 195% 19% 
Pine eée Nae oecueebinkew 18% 19% 
Ce eee ee 18 19% 
ere ee 17% 18% 
$40 4e 4hb taneuns 16% 17% 
Soigaelcnmenor an 15% 16% 
otesdnsessaessesaeete 15% 16% 
PICNICS. 
Green. *§.P. 
IMP Swedes bc basipanee tees 15 14% 
ERE SR AER. 14% 14 
SE’ 2% watwibicions'pwaileun's oda 138% % 
EE aS ada0dependeacavecen 13% 13% 
PE eee ctepsdasncsecctass 13% 13% 
Short Shank 4c over. 
BELLIES. 
(Square cut seedless) 
(S. P. 4e under D, C.) 
Green. *D.C. 
eM” h oecn heck oakunieneoeer 21% 22 
Cr arr en eee 2 2 
BEE, | 9:0 n¥avbengeaciicaenuy 19% 
PE «iweedanncaeeaie week 18% 19% 
EE ae 17% 18% 
DOE | Saseneeseus eieraeden 1 17% 
Quotations represent No. 1 new cure. 
D. S. BELLIES. 
Rib. 
: 15% 
: 15% 
‘ 15% 
; un 
: % 
eke ae 14% 
D. S. FAT BACKS, 
BT swscls sends knee d¥eankineekih be esewa weet 9% 
a awe nels S.caipsteengialds eveGas baenmane dies 9% 
SP RROS Se MSS PS REESE RCTS ‘- 9% 
BE bd. we:0.9. 6-0 a> eben aonb bina ee ee eenine 95% 
REET) 5:3 00: w-n 1096-4 reueeren an be Oh ai rai aainm SEK 10% 
ED chs a's 0.5654 heh kev eet ce dneeta teateaal 114% 
NEM | 6:4-5.01e's diulene epiea Wala Gedo waa aa eae 11 
EE» 7k ab btw cigis ererererdin waters Wieduen ack beaten ite 12 
OTHER D. S. MEATS, 
Extra Short Clears.......... 35-45 144%n 
Extra Short Ribs .......... 35-45 144%n 
MOGNENe TONGGS, occ y a ccccces 6- 8 10 
SR Pe 4-6 8% 
GO ME abe ineeseke ccwewek 11 
Green Square Jowls.......... 12 
Green Rough Jowls.......... 11 
LARD. 
a | ers ee = 11.27%b 
Pe OE, MN wa cn'egnd clbccete ve cane 10.80ax 
Refined, boxed, N. Y.—export........... unquoted 
ee ar -00: 
WE SEE 04s Sed od cole iene oa bor ereaet 10.75n 





PORK CUTTING POINTERS 


Pork cutting is the one operation in 
pork packing where precision is most 
necessary. Do your men know all they 
should know about it? Chapter 5 of 
“PORK PACKING,” The National Pro- 
visioner’s latest book, is alone worth the 
price. Write for information. 


Page 27 
























































eS 


sobs 


1 weetigin 






















THE FRENCH 
HORIZONTAL 
COOKER 


For all 
rendering 
requirements. 


efficient; well-agitated. 


Piqua, Ohio 











Jacketed castings of alloy semi-steel; long-lived; 
Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 
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YEARS 


Serving the Packing Industry 


duce power consumption 30%. 
Gruendler Hogs are fool-proof! 
Give more uniform results, 
quicker rendering, better yields. 
Gruendler Gut Hashers and 
Washers have latest design, 
most modern construction. 
WRITE FOR BULLETIN! 


2915 North Market St. 





and all by-products. 
WRITE! 


GRUENDLER CRUSHER & PULVERIZER Co. 


St. Louis, Missouri 





MORE MEAT—BETTER PAY 


Meat production in the United States 
this year will probably be slightly 
greater than 1935 production, although 
still apparently 12 or 15 per cent below 
the ten-year average just preceding, 
said George M. Lewis of Chicago, asso- 
ciate director of the Department of 
Marketing of the Institute of American 
Meat Packers, in addressing’ the 
twenty-third annual meeting of the 
Kansas Live Stock Association. 


Beef production this year will prob- 
ably be somewhat larger than normal, 
he said, although hardly as large as the 
unusually large amount produced in 





either of the last two years. As to 
pork, however, the long-expected up- 
turn in hog production has already 
begun, the annual live stock survey of 
the U. S. Department of Agriculture 
having shown 314 million more hogs on 
American farms in January, 1936, than 
in the preceding January. This in- 
crease in production should be reflected 
in increased marketings very soon. 

As usual, hogs apparently brought 
the American farmer a somewhat larger 
income last year than did cattle, if 
benefit payments be included in the 
comparison, Mr. Lewis said; but if last 
year’s returns be compared with the 
average of the 1925-29 period—the five- 








PACKINGHOUSE BY-PRODUCT YIELDS 


Estimated yield and production of by-products from slaughter under federal 
inspection, January, 1936, with comparisons: 





Average wt. Per cent of 
per animal. live weight. 
rr] wry 
sas 3 sas E: 
Soe e Bos S 
RoR Ss Sis a) 
Lbs Lbs. Pet. Pet 
Edible beef fat'......29.12 31.32 3.20 3.41 
Edible beef offal.....35.038 36.28 3.85 3.95 
Cattle hides ......... 61.30 62.95 6.74 6.85 
Edible calf fat'..... 1.38 1.62 0.73 0.81 
Edible calf offal...... 7.38 7.74 3.89 3.87 
DEY sdecceduneceees 25.46 28.20 11.23 12.31 
Edible hog offal...... 8.09 8.16 3.57 3.56 
Pork trimmings . 16.13 15.09 7.12 6.59 
Inedible hog grease*.. 2.49 2.50 1.10 1.09 
Sheep edible fat'.... 1.68 1.84 1.99 2.04 
Sheep edible offal.... 2.27 2.38 2.69 2.64 
1Unrendered. *Rendered. 
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S Pct. 
106.31 
151.12 
123.56 

7 131.17 
41,749 131.99 
662,048 60.27 
209,794 91.14 
420,513 81.42 
64,697 68.71 
29,642 108.23 
39,962 123.10 





domalic. TEMPERATURE CONTROL 










etc. 


POWERS REGULATOR CO. 


R Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

40 Years of Specialization in Temperature Control 


2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 


Stop spoiled prod- 


Write for bulletins. 


41 OTHER CITIES 








as 


year average immediately preceding 
the depression—the difference is slightly 
in favor of the cattleman. 


“Live stock prices have made a sub- 
stantial recovery from the low levels of 
the depression,” he stated. “Prices of 
all classes of live stock shared in the 
recovery, although the advance in hog 
prices was most marked. At the same 
time, however, the supply of hogs which 
farmers had available to sell was dras- 
tically reduced. Under such circum- 
stances, the total income rather than 
merely the price per animal is signifi- 
cant.” 


Total cost of hogs purchased by pack- 
ers in 1935, plus benefit payments to 
producers, was 30 per cent less than 
the total annual cost of hogs purchased 
by packers in the pre-depression five- 
year average, he said. 


“These figures indicate the impor- 
tance of having reasonable numbers of 
animals to sell, as well as of receiving 
an increased value per head, since the 
income received by hog farmers in 1935, 
including all corn and hog benefits, 
shows a smaller recovery, as compared 
with the annual income received in the 
pre-depression period, than the com- 
parative income received by cattle pro- 
ducers in the same periods.” 

The speaker also challenged the gen- 
eral belief that a surplus of food prod- 
ucts is produced in this country. Actu- 
ally, he said, our imports of food have 
exceeded our exports of food in every 
year since 1924, the total excess of im- 
ports in the last twelve years having 
amounted to approximately two billion 
dollars. Coffee, cocoa, tea, and other 
beverages constitute a large part of our 
food imports; but even with these 
omitted, food imports exceeded food ex- 
ports in each of the last three years, 
and last year were almost double the 
exports. 

“Imports of fish alone in 1935,” Mr. 
Lewis said, “almost equaled the total 
value of all meat exported from this 
country.” 


Watch the Classified Advertisements 
pages for bargains in equipment. 


The National Provisionet . 
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TALLOW — A quieter trade but a 
steady tone ruled the market for tal- 
low at New York the past week. Only 
a small scattered business was reported, 
but nevertheless sales were estimated 
around 500,000 Ibs. Last business in 
extra at New York was at 5%c f.o.b., 
put reports were current of some busi- 
ness having passed at 5%c f.o.b., while a 
sale was reported at 5%c f.o.b. to out- 
of-town buyers. However, this did not 
change the local price situation. In 
some quarters buying interest was re- 
ported from the West, but no trading 
of consequence was noted, while inter- 
est in foreign tallows which were still 
quoted above the domestic levels, was 
very limited. 

Production of domestic tallow is still 
running below normal. Likewise con- 
tentions were made that tallow at pres- 
ent levels is the cheapest of important 
soap making materials. 


At New York, extra was quoted at 
55¢c f.o.b., special 5%c and edible at 
658c¢ f.o.b. 

At Chicago, trade in tallow was on a 
moderate scale, and the market ap- 
peared to be in an awaiting position with 
both buyers and sellers looking on. Edi- 
ble sold at 6%c; fancy was quoted at 
64¢ prime packer 6@6 4c, special 51%4c, 
No. 1, at 5%c. 

Tallow futures on the New York Pro- 
duce Exchange advanced about 30 
points during the week, the May and 
June deliveries selling at 5.90c. 

There was no London tallow auction 
this week. Argentine good frigorifico 
tallow at Liverpool, March-April ship- 
ment, was quoted at 27s, a decline of 
ls 6d on the week, while Australian 
good mixed tallow at Liverpool, March- 
April shipment, was quoted at 25s 9d, a 
decline of 6d for the week. 

STEARINE—Market at New York 
reflected absorption of the previous 
week, advanced 4c with sales of oleo 
at 7%c and was quoted at 7%@8c. 
Offerings lighter. 

At Chicago, the market was quiet, 
steady and unchanged with oleo quoted 
at 7%e. 

OLEO OIL—Routine trade and steady 
tone featured the market at New York, 
with extra quoted at 104%4@llc, prime 
10@10'ec and edible 9%@10c. 


Tallows ood SFEASES 
bHetkly Markee Revit 


At Chicago, the market was steady 
but quiet with extra quoted at 10%%c. 


(See page 32 for later markets.) 


LARD OIL—Market was quiet and 
steady at New York the past week, 
with No. 1 quoted at 8%c, No. 2 at 
814c, extra llc, extra No. 1 at 9c, prime 
edible 14%4c, inedible 12%c and extra 
winter strained 114c 

NEATSFOOT OIL—Market showed 
little change at New York with trade 
routine. Cold test was quoted at 16%c, 
extra 94c, No. 1 at 9c, pure 12%c, and 
special 11%c. 

GREASES—A firmer trend featured 
the market for greases at New York 
the past week, reflecting some improve- 
ment in demand. Producers were not 
offering freely, but were awaiting con- 
sumer bids. While the last business 
in house grease was reported at 4%c, 
it was understood that bids of 5c had 
been refused. Buyers, however, showed 
no disposition to follow upturns. Choice 
white grease in tierces was quoted at 
7c f.o.b., A white 54%@5%c, B white 
5@5%c, yellow and house 4%c. 

At Chicago, trade in greases con- 
tinued light, but the market displayed 
a rather steady tone with offerings well 
held. At Chicago, choice white grease 
all hog was quoted at 6%c, A white 
6%4c, B white 5%c, yellow 5@5%c, and 
brown 4%c. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, March 25, 1936. 

Ground tankage has been selling at 
$2.90 and 10c f.o.b., New York, which 
is the present asking price. Unground 
tankage is quoted at $2.60 and 10c, with 
sales made under this f.o.b., New York. 

Dried blood is offered at $3.10 per 
unit of ammonia, but no doubt bids 
would be considered, as stocks are ac- 
cumulating. South American is offered 
at about $2.70 per unit, c.if., Atlantic 
Coast ports, for April shipment, which 
is rather late for most buyers. 

There has been a very good demand 
for sulphate of ammonia and prices are 
holding firm and shipments delayed. 

The demand for steamed bone meal 
has picked up for prompt shipment. 











BY-PRODUCTS MARKETS 
Chicago, March 26, 1936. 


Blood.’ 


Feeding quality blood nominal. Mar- 
ket slow. 


Unit 
Ammonia. 
I 6 bids nnn 00 eskaaetetensaenaeeaen $3.30@3.40 
RNID < ccsre see Siopinwin ele temnere einai 3.15@3.25 


Digester Feed Tankage Materials. 
Sellers holding tankage at 20@30c 
above buyers’ ideas. 
Unground, 10 to 12% ammonia .$3.20@ 


Unground, 8 to 10%............ 
eer ere 


3.30 & 10c 
3.25 & 10cn 
2.25 


298 


Packinghouse Feeds. 
Outlet for packinghouse feeds be- 
lieved improved with increase in hog 
crop and continuing good price for hogs. 


Carlots, 
Per ton. 
Digester tankage meat meal, 60%...$ @45.00 


Meat and bone scraps, 50%.......... @45.00 
Steam bone meal, 65%, special feed- 

ae Re eae 25.00 
Raw bone meal for feeding.......... 32.50 


Dry Rendered Tankage. 
Crackling market nominal. Offerings 
slow and buying spasmodic. South 
American 63@65c. 


Hard ol and exp. unground per 


RE MRNONEN - 5s 0:4 sas cbateaswactaans $.674@ .70 
Soft, prsd. peek, ac. grease & qual- 

ity, RE a ae @55.00 
Soft prsd. beef, ac. grease & qual- 

i. MR So btn eewdakbacnabaun kone @50.00 


Fertilizer Materials. 


High grade ground offered at $2.50 
& 10c f.o.b. Chicago or $3.10@3.25 de- 
livered Southeast. 

High grd. tankage, ground, 10@ 


SMG <eveenekese Gch anew @2.50 & 10¢ 
Bone tankage, ungrd., low gd., 

MENA Twist orniwidns ja ale-e7nre h-hae ney ee ois 80 
We MN i caecscianddeawececnba 2.50@ 2.60 


Gelatine and Glue Stocks. 


Fairly good market for gelatine and 
glue stocks. 


Glee, IED 0s sikcensne cs batenbans $25.00@27.00 
ee Fe eee 18.00@20.00 
Cattle jaws, skulls and knuckles. 24.50@25.00 
BE SONNE oa <ancewncaneneneenld 13.00@15.00 
Pig skin scraps and trim, per Ib..... 5% @5%ec 


Horns, Bones and Hoofs. 


Junk bones quoted on delivered basis. 
Cattle hoofs easier. 


Horns, ignated ee $45.00@75.00 
EE MINI. 2's ente.ae- os Gand-neclideen une D25.00 
PUM RORGR ik a vicceeiictsncetévesedas 17.00@17.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Some demand for winter coil dried 
or processed hair. Contracts for sum- 











405 Lexington Avenue 


CRACKLINGS e TANKAGE e BLOOD 
BONES e HOOFS 
Offerings Wanted 


GEO. H. JACKLE 





NEW YORK 

















Week ending March 28, 1936 





QUICK EASY GRINDING 


of Tankage, Scrap, Bone, Etc. 
The W-W does every by-product grinding 
job for - Ae better, faster 
— Fe ae ner vase for _eataleg and ac- 


W—W "GRINDER CORP. 
Dept. 207 Wichita, Kansas 
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mer hair were offered at good hag 


Summer coil and field dried............. 
Winter coil, dried 

Processed, black winter, 

Processed, grey, winter, 

Cattle switches, each* 


*According to count. 
Bone Meals (Fertilizer Grades). 


Steam bone meal unchanged and 


quiet. 


@17.50 


Steam, ground 3 & 50............455 ( 
16.00@16.50 


Steam, unground, 3 & 50 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 
SATURDAY, MARCH 21, 1936. 

High. Close. 
ee @5.60 
@5.75b 


@5.75b 
@5.82b 


Low. 


@5.60n 
@5.70b 
@5.80b 
@5.82b 


@5.60n 

@5.75b 

@5.80b 
5.85@6.15 


ae nase @5.75n 
5.% 5.90 @5.85b 
5.90 5.90 


@5.85b 
@5.85b 


@5.80n 
@5.85b 
@5.90b 
@6.05b 


@5.80n 

@5.80n 
eons « @5.80n 
unchanged. 


No sales. Closing 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per be a 
basis ex vessel Atlantic ts: 
March to June 30, 1936, inchuatve 24.00@ 25.00 
Ammonium sulphate, double bags, 
per 100 lbs. f.a.s. New York nominal 
Blood dried, 16% per unit @ 3.10 
Fish scrap; dried, 11% ammonia, 
10% B. P. L., f.o.b. fish factory . 
7 meal, i ign, 114% ammonia, 
10% B. L., c.i.f 


Fish Ba, “asiianeal 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 
Soda Rs per net ton; bulk. 
March to June 30 
in 200-lb. bags 
Teh TEDID. BARB. ccc ccccccccccceses 
{9% ammonia, 


nominal 
@ 35.50 


2.25 & 50c 


Tankage, ground, 
15% B. P. L. bulk 

Tankage. unground, 
nia, 15% B. P. L. 


2.90 & 10c 
2.60 & 10c 


10-12% ammo- 
bulk 


Phosphates. 


Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f 

Bone meal, raw, 4% and 50 bags, 
per ton, c.i.f. 

Superphosphate, bulk, f.o.b. 
more, per ton, 16% flat 


Potash Salts. 


Balti- 


Manure salt, 30% bulk, per ton.... 
Kalnit, 20% bulk, per ton 
Murlate in bulk, per ton 


Dry Rendered Tankage. 


50% unground 
60% ground 


Page 30 


COTTON OIL PRODUCTION 


Average quantity of cottonseed 
crushed annually during the five years 
ended 1934-5 totaled 4,474,000 tons, the 
smallest for any like period since 1910- 
11 except in the five years ended in 
1919-20. Value of products from this 
annual crush totaled $129,846,000. This 
compares with a 25-year average valua- 
tion of $202,421,C000. Average value of 
products per ton in the 5-year period 
was $29.02, against a 25-year average 
of $44.84 per ton of seed crushed. Aver- 
age per ton price for seed received 
by farmers in the 5-year period was 
$17.19. This was the lowest in the 25- 
year period. 

Average annual production of crude 
oil in the 5-year period was 1,398,- 
611,000 lbs., having a valuation of 
$67,335,000. This is a per pound value 
of 4.81c. Average price of prime sum- 
mer yellow oil, New York, in this period 
was 6.08c per pound. The average 
yield of crude oil per ton of seed 
crushed was 313 lbs. 


NEW OIL USED IN MARGARINE 


Babassu oil is a new competitor of 
domestic fats and oils which was first 
used in margarine manufacture during 
October, 1935. During the last three 
months of 1935 about 1,838,000 Ibs. of 
babassu oil were used in margarine. 
January consumption in this field 
amounted to 655,000 Ibs. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 


This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 75c. To 
secure them, send the following 
coupon with remittance: 


THE NATIONAL PROVISIONER .. 

Old Colony Bidg., Chicago, Ill. 

Please send copy of reprint on oil re- 
fining and manufacture. 














(Enclosed find 75¢ in stamps.) 








COTTON OIL TRADING 


COTTONSEED OIL—Store oil de 
mand at New York was moderate but 
prices were steady with futures. South. 
east and Valley crude was 8%e bid, 
Texas 8c bid. 


Friday. March 20, 1936. 


se— -~—Closing—_ 
Low. Bid. Asked 


—Ran 
Sales. High. 
950 a 970 
960 a nom 
963 a trad 
960 a nom 
966 a trad 
960 a nom 
955 a trad 
928 a trad 


“9 968 960 


“38 973 964 
952 
928 


“22 961 
16 935 
Saturday, March 21, 1936. 


o 36+ See 
960 a 975 
965 a nom 
968 a 970 
965 a nom 
971 a 974 
970 a nom 
960 a 963 
930 a trad 


6 969 968 
“21 974 972 
“"i1 “962 960 

13 933 930 
Monday, March 23, 1936. 


950 a a 975 
.... 960 a nom 
957 956 a 958 
---- 950 a Bid 
960 960 a trad 
..-.- 950 a bid 
949 950 a 951 
919 920 a 921 


Tuesday. March 24, 1936. 


. oss 

950 a 975 
.... 950 a bid 
956 957 a trad 
950 a bid 
961 a trad 
960 a nom 
943 951 a trad 
916 920 a 925 


March 25, 1936. 


"962 957 
951 
920 


Wednesday, 


ee eeee -s.cecn! cme 
6 982 978 980 a trad 
asauieet pth .... 980 a nom 
21 984 966 982 a 83tr 
... 985 a nom 
964 981 a 985 
970 a bid 

951 969 a 970 
925 939 a 941 


"58 985 
“40 971 
7 940 


(See page 32 for later markets.) 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 
Hull, England, March 25, 1936.—Re- 
fined cottonseed oil, 27s; Egyptian crude 
cottonseed oil, 24s 6d. 


Watch the “Wanted” page for posi- 
tions offered or positions wanted. 


The National Provisioner 









‘ing—. 


Asked. 
| 970 
4 Nom 
2 trad 
4 nom 
a trad 
4 nom 
a trad 
a trad 


1 975 
2 nom 
1 970 
2 nom 
1 974 
4 nom 


a trad 


1 975 
A nom 
2 958 
1 Bid 

a trad 
a bid 

1 951 
2 921 


1 975 
a bid 

a trad 
a bid 

a trad 
a nom 
a trad 
a 925 


a trad 
a nom 
a 83tr 
a nom 
a 985 
a bid 
a 970 
a 941 


er.) 


| crude 

















Market Fairly Active—Prices Slight- 
ly Better—Cash Trade Fair—Lard 
Strength Factor—Crude Finer— 
Sentiment Divided. 


OTTONSEED oil futures market 

the past week experienced a mixed 
trade, with commission houses and pro- 
fessionals on both sides. Compared 
with previous week, market was a 
shade better, influenced in the main by 
strength in Western lard. Commission 
houses and Southern and refiners’ con- 
nections were on the buying side but 
not as aggressively as the previous week 
and buying power did not readily fol- 
low through. 

Strength in allied markets brought 
in sufficient outside buying to run the 
professional shorts to cover several 
times during the week and to maintain 
values. At no time was selling pres- 
sure aggressive. Around mid-week, a 
tightening up in the March position due 
to belated short covering, aided the 
balance of the list. 

There appeared to have been some 
selling of oil against purchases of lard, 
but the lard market gained about %c 
per pound on the week, reflecting 
change in sentiment of previous week. 
A helpful feature in oil was the final 
cotton crop ginnings of 10,635,156 bales 
compared with the December estimate 
of 10,734,000 bales. As a result, it was 
calculated that the oil crush would run 
somewhere between 2,450,000 to 2,475,- 
000 bbls. this season, against 2,430,000 
bbls. produced in 1934. 


Cash Oil Demand Good 


Cash oil demand was reported fairly 
good, but without aggressiveness in de- 
mand. However, distribution was on a 
fair average scale and reports indi- 
cated a satisfactory business passing 
in cash lard. Notwithstanding the up- 
turn in lard, cash lard was considered 
relatively cheap compared with com- 
pound, but against this argument is the 
fact that the bulk of compound is dis- 
tributed under brand names, and con- 
sequently the price level makes very 
little difference in compound distribu- 
tion. 

Crude oil markets were a little firm- 
er on the week with Southeast and Val- 
ley 83c bid, Texas 8%c bid, about %e 
better than the previous week. Crude 
markets, however, attracted but passing 
attention at the tail end of the crop. 


The new crop outlook came in for 
more consideration this week. Another 
week has passed without any particular 
rams in the dry Western cotton belt, 
whereas dust storms were again ex- 
perienced in parts of that area. Unless 
moisture relief develops in the near 
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Vegetable Oils 
Wkly Marper Cevter 


future, this situation promises to be- 
come more of a market factor. 


Trade still anticipates a cotton acre- 
age of 33,000,000 to 35,000,00 acres. 
However, there is nothing definite as 
yet and in most cases there is a tend- 
ency to go slow on acreage ideas pend- 
ing the working out of the soil con- 
servation scheme as its affects cotton. 


COCOANUT OIL — While demand 
was moderate market was firmer the 
past week, sellers advancing their 
ideas %c to a basis of 4%c, New York, 
and 4%¢c Pacific Coast. Trade is watch- 
ing developments closely regarding the 
excise tax on this oil. 


CORN OIL—A slightly better tone 
featured this market, as a result of 
the better feeling in competing oils, 
but trade was routine, with quotation 
at 8%4c, New York. 

SOYA BEAN OIL—Trade was quiet 
and the market steady at New York, 
quoted at 64 @6%c. 

PALM OIL—A routine demand was 
noted at New York but prices held 
steadily with spot Nigre quoted at 
4.60c, shipment Nigre 4.35c and Suma- 
tra oil, July forward, at 4%c. 

PALM KERNEL OIL—Routine con- 
ditions prevailed at New York with the 
market more or less nominal at 4.85c. 

OLIVE OIL FOOTS—Demand was 
fair at New York but prices were with- 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., March 26, 1936.— 
Cotton oil futures are active with ad- 
vancing tendency. Crude‘oil is firm at 
8%c per lb., Valley, with mills gen- 
erally holding for 9c per Ib. or higher. 
Bleachable oil is firm with better 
inquiry. New crop is two to three 
weeks late with control uncertainties 
still holding back operations. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Mar. 19, 1936.— 
Crude cottonseed oil, 8%c lb., Valley; 


cottonseed meal, $19.80 f.0.b. Memphis. 
Prompt shipment. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., March 26, 1986.—Forty- 
three per cent cottonseed cake and 
meal, basis, Dallas, for interstate ship- 
ment, $21.50. Prime cottonseed oil, 
8% @8t4c. 











out change with spot foots quoted at 
7% @8c and futures at 7%c. 


PEANUT OIL — The market was 
quiet but steady at about 8%c New 
York with the trade watching develop- 
ments in cotton oil closely. 


MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 


Memphis, Tenn., March 26, 1936. — 
Cottonseed meal was again higher on 
absence of offerings, with May selling 
from $19.50@19.65 and July holding 
steady at $20.00. October also came in 
for a little attention in sales at $19.50. 
News was scarce with no change re- 
ported in the actual. The close was 
strong at advances of 25c to 40c for the 
day and at the highs of the week. 


Cottonseed oil was quiet and feature- 
less with prices unchanged at the close 
from those of Wednesday. 


NEW MARGARINE ASSOCIATION 


Comprehensive studies of the mar- 
garine industry in reference to distri- 
bution, marketing practice and public 
and trade relations are planned by the 
newly organized National Association 
of Margarine Manufacturers, with 
offices at Columbus, Ohio. Charles H. 
Janssen, formerly secretary-manager, 
National Association of Retail Grocers, 
has been elected executive secretary. 
Other officers are E. P. Kelly, Colum- 
bus, president; T. D. Coll, Chicago, vice- 
president; Howard Beatty, Chicago, 
treasurer; and A. M. Davis, New York, 
secretary. 


Some of the members of the new 
association are members of existing 
margarine organizations. 


BILL TO TAX IMPORTED OILS 


Additional processing taxes on im- 
ported vegetable oils will probably not 
be enacted during the current session of 
Congress, according to recent reports. 
Such legislation could only be passed 
as a part of the general tax bill and 
the House ways and means committee 
is avoiding excise taxes in framing the 
bill. Provisions of Knutson-Shipstead 
bill raising the oil tax to 5 cents per 
pound, also would tax babassu and palm 
oils. The government is bound by re- 
ciprocal trade agreements not to raise 
the duty on these oils. Constitutional- 
ity of such agreements might be tested 
quickly if babassu and palm oil were 
taxed. 
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WEEK'S CLOSING MARKETS 





FRIDAY’S CLOSINGS 
Provisions 

Hog products eased somewhat from 
week’s highs the latter part of week 
due to profit taking, easier hogs and 
U. S. Department of Agriculture state- 
ment that hog slaughter will probably 
increase 30 to 35 per cent between now 


and next September. Top hogs sold at 
$10.80. 


Cottonseed Oil 


Cotton oil continued to follow lard, re- 
acting from highs on profit taking and 
scattered selling. Trade continued very 
mixed. Cash demand fair; crude, South- 
east and Valley, 8%c bid; Texas, 8%4c 
bid. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, $9.67@9.74; July, $9.68@9.72; 
Sept., $9.57@9.60; Oct., $9.28@9.32. 
Tone barely steady; 40 sales. 


Tallow 
Tallow, extra, 55%c lb. f.o.b. 


Stearine 


Stearine, 7% @8c ax. 


Friday's Lard Markets 


New York, March 27, 1936.—Prices 
are for export. Lard, prime western, 
$11.70@11.80; middle western, $11.60@ 
11.70; city, 114% @11%c; refined Conti- 
nent, 12%c; South American, 12%@ 
12%c; Brazil kegs, 124%@12%c; com- 
pound, 11%c in carlots. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended March 11, 
1936, with comparisons: 

Mar.11, Mar.4, Mar.13, 

1936. 1936. 1935. 
-.Nom. Nom. $14.35 
.+--$20.22 $20.83 17.26 

17.71 14.95 


American green bellies... 
Danish Wiltshire sides. . 
Canadian green sides 
American short cut green 
hams 18.28 
14.00 


12.25 


=.20 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 


U. S. ports for week ended March 14: 
Week ending New York. 

Mar. 14, 1936 

Mar. 7, sioacea ae 

feb. 29, 1036........ 57.638 

feb. 22, 1986........ 52.88 


Phila. 
1,612 
2.040 

18,481 
2,387 


Boston. 


37,609 
1,128 
6,500 415 


Total 1986 ........379,% 
Mar. 16, 1935........ 15,252 
Mar. 9, 1085........ 54, 


9,421 2,599 
1935—251,466*. 


*Does not include imports at Norfolk. 


Total 1935 ........230,446 


Total so far: 1936—456,578*. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, March 27, 1936.—General 
provision market firm; demand for 
hams improving; fair demand for lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 93s; hams, long cut, 92s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, unquoted; Wiltshires, un- 
quoted; Cumberlands, 72s; Canadian 
Wiltshires, 84s; Canadian Cumberlands, 
74s; spot lard, 63s 6d. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to March 27, 1936, 
show ,exports from that country were 
as follows: To the United Kingdom, 
84,158 quarters; to the Continent, 
31,809 quarters. Exports for week end- 
ing March 13 were: To England, 110,250 
quarters; Continent, 4,369 quarters. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended March 27, were 68,590 lbs. of 
bacon, and 260,650 lbs. of lard. 











Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes 4c per 
pound on a car of product he 
has saved $37.50. 


If he makes 14¢ a pound 
on acar, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 


THE NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
Ye variation from actual market 
price. 

Information furnished by THE DAILy 
MARKET ce is vital to anyone han- 
dling meats on a carlot basis. For full 


information, write THE NATIONAL PrRo- 
eens 407 S. Dearborn St., Chicago, 























N. Y. HIDE FUTURE PRICES 


Saturday, Mar. 21, 1936—Close: Mar. 
11.63b; June 11.93@11.96; Sept. 12.27@ 
12.28; Dec. 12.57@12.62; Mar. (1937) 
12.87n; sales 6 lots. Closing 12@13 
higher. 

Monday, Mar. 23, 1936—Close: Mar. 
11.60b; June 11.90@11.92; Sept. 12.24@ 
12.26; Dec. 12.54@12.60; Mar. (1937) 
12.83n; sales 4 lots. Closing 3@4 lower, 

Tuesday, Mar. 24, 1936—Close: Mar. 
11.54b; June 11.84@11.88; Sept. 12,13 
@12.20; Dec. 12.48@12.53; Mar. (1937) 
12.78n; sales 1 lot. Closing 5@6 lower, 

Wednesday, Mar. 25, 1936 — Cloge: 
Mar. 11.50b; June 11.80@11.84; Sept, 
12.11@12.14; Dec. 12.41@12.48; Mar. 
(1937) 12.71n; sales 23 lots. Closing 
4@7 lower. 

Thursday, Mar. 26, 1936 — Close: 
June 11.76@1.80; Sept. 12.10 sale; Dee. 
12.44 sale; Mar. (1937) 12.74n; sales 
14 lots. Closing 4 lower to 3 higher. 

Friday, Mar. 27, 1936—Close: June 
11.81@11.85; Sept. 12.15@12.18; Dee, 
12.46@12.50; Mar. (1937) 12.76n; no 
sales. Closing bids 2@5 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended March 27, 1936, with 
comparisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 
Mar. 27. week. 
@13%n @13%n @10%n 
@i3 @13 @10 
@ai3 @i3b @10n 


Cor. week, 
1935. 


Spr. nat. strs. 

Hvy. nat. strs. 

Hvy. Tex. strs. 

Hvy. butt brnd’d 
strs. 

Hvy. Col. strs. 

Ex-light Tex. 
strs. 


@13 
@a12% 


@13b @10 
@12%4b @ 9%b 
@ai10% 
Brnd’d cows. @10% 2 
Hvy. nat. cows @11%ax @11%ax @ 8 
Lt. nat. cows.10%@11 10% @11 7% 
Nat. bulls .. a9 @9o 

Brnd'd bulls. @ 8 
Calfskins ...18%@20% 
Kips, nat. .. 
Kips, ov-wt.. 
Kips, brnd’d. 
Slunks, 
Slunks, 


@10%n @7 
@101%b « 


@s8 
18%@20% 12% 
@13n @13 


@i2n 
@10%n 
reg..1.10@1.15 
hris..35 @40 35 


@l2 

@10% ( 

@1.10 ( 

@4+0 40 
Light native, butt branded and Colorado steers 

le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 
Nat. all-wts.10 @10% 10 @10% =T7%@ 7% 
Branded .... 94@10 9%,@10 7 @T™% 
Nat. bulls .. @ 8 @ 8 6% 
Brnd’d bulls. @i @i 5% 
Calfskins ...174@19 17 @18% 94@11% 
SR watiiain = @i2 @11% 8%@ 9 
Slunks, reg..75 @90n 75 @90n 40 @50n 
Slunks, hris.20 @25n 20 @2in 20 @3m 

COUNTRY HIDES. 
Hvy. steers.. 8%@ 9 84%@ 9 

y. cows .. 84@ 9 8%@ 9 
Buffs 9 @ 9% 9 @9% 
Extremes ...104%@10% 10 @10% 
Bulls 64@ 6% 64%@ 6% 
Calfskins ...12%@13 12%@13 
Kips 9%@10 91%@ 9% 
Light calf...80 @95n 75 @90n 
Deacons ....80 @95n 7 @g0n 
Slunks, reg..50 @75in 50 @i70n 
Slunks, hris.10 @l5in 10 @l5n ( 
Horsehides ..3.25@3.85 3.25@3.90 2.75@3.3 


SHEEPSKINS. 
lambs. .2.20@2.40 2.25@2.40 





FRE 
DSDDAADAS® 


Sansome 


Pkr. 1.60@1.80 
1.10@1.35 


70 @ 
10%4@11% 


S ...1.75@1.87% 
Pkr. shearlgs. @1.00 
Dry pelts ...18 @19 17 


1.80@2.00 
@1.10n 
@19 


Proper preparation of meats before 
they go into the smokehouse is neces 
sary for best results. Standard prac 
tices are reviewed in “PORK PACKING,” 
The National Provisioner’s latest book. 


The National Provisioner _ 
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Chicago 


PACKER HIDES—tTrading was re- 
sumed in the packer hide market this 
week and, according to information 
available, flood damage to Eastern tan- 
neries will probably not be as great as 
had been feared. 

There was a total movement of 95,000 
hides this week, with one packer not 
participating, having moved a good 
quantity couple weeks back and being 
in fairly good shape. Steady prices 
were paid for native and branded steers 
of all descriptions. Branded cows sold 
at ™%c advance over last sales, or at 
previous week’s bid price. Extreme 
light native steers moved up 4c, with 
full half-cent advance paid for certain 
points. Light cows sold in a small way 
at 4c advance for straight weights, 
and on split weight basis to average 
about 3gc up. 

One packer sold and booked 39,000 
hides this week, on which details as to 
quantities and descriptions were very 
meager, especially on steers. 

Sales of 12,500 mostly Feb. native 
steers were reported by one packer at 
13c, steady price, with another packer 
credited with possibly 7,000. One pack- 
er sold 5,600 and another packer 2,000 
extreme light native steers at 11%c, 
followed by 1,000 St. Pauls at 12c; an 
Iowa packer also moved 3,500 at 12c, 
but some are reported still available at 
11%c, with 12c quoted for picked 
points. 

Two packers sold 8,000 butt branded 
steers at 15c, and another packer pos- 
sibly 6,000; upwards of 14,000 Colo- 
rados moved at 12%4c; couple cars heavy 
Texas steers moved at 13c, and a few 
light Texas steers at 12c, all steady 
prices. Extreme light Texas steers 
quotable 1042c. 

Heavy native cows firmly held at 
11'2e, last paid for one car St. Pauls. 
One packer sold 1,200 St. Paul Feb.- 
Mar. light native cows at 10%c; another 
lot of 8,500 sold on split weight basis, 
23/50-lb. at 11c, and 50/53-lb. at 10%c, 
to average better than 10%c. Total of 
23,000 branded cows sold by two pack- 
ers at 10%2c, and Association sold 2,000 
March take-off at 10%c. 


Trading quieted down later and the 
week is closing with interest rather 
quiet. 


OUTSIDE SMALL PACKER HIDES 
—Some sales of outside small packer 
all-weights reported at 10c, selected, 
f.o.b. nearby points, mostly east of here, 
for light average natives, with brands 
‘ec less, and these prices available for 
40/42-av. Ohio and Indiana stock, with 
posibly %c¢ more for choice lots. Some 
offerings of 48/50-lb. av. at 10c, f.o.b. 
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shipping points, unsold; buyers’ ideas 
not over 9%c. Chicago take-off 104%@ 
10%c¢ nom. 

PACIFIC COAST—Last trading on 
the Coast was at llc for steers and 9c 
for cows, flat, f.o.b. shipping points, for 
some Dec.-Jan. take-off, with Jan.-Feb. 
stock sold earlier at %c less. 

FOREIGN WET SALTED HIDES— 
Trading very light in South American 
market. Last sale of Argentine steers 
was 5,000 at 87 pesos latter part of last 
week, equal to 14%¢c, c.if. New York, 
or %c up. A pack of 4,000 Uruguay 
steers was reported mid-week equal to 
13ttc. Reject steers have been mov- 
ing around 13c. 

COUNTRY HIDES — The country 
market slowed up a bit late this week, 
as compared with early in the week. 
However, offerings continue rather 
firmly held, and receipts of hides from 
interior points have been rather light 
so far. Sales of untrimmed all-weights 
were reported at 8%c, selected, deliv- 
ered Chicago, but hard to find offerings 
at this figure and usually quoted 8%@ 
9c, with trimmed quoted 9@9%c. 
Heavy steers and cows quoted 8% @9c, 
although heavy average 60-lb. up quoted 
8%@8%c. Buff weights last sold at 
9c, trimmed, but quoted usually 9@9%c, 
with some asking up to 94%c. Extremes 
are hard to find under 10%c, selected, 
trimmed, but difficult to secure more 
than this figure, although 10%ec is 
usually asked. Bulls quoted 64 @6%c; 
glues around 6c. All-weight branded 
around 7%¢c, flat. 


CALFSKINS—Packers well sold up 
on calf to end of February, with last 
trading at 20c for northern heavies and 
20%c for Detroit, Cleveland and Evans- 
ville, 18%c for River point heavies, and 
20142c for all lights. Good interest re- 
ported in packer calfskins, although no 
definite bids made; packers not yet 
offering March calf but will undoubted- 
ly ask at least 1@1%c more than last 
prices, with some activity expected next 
week. 


Chicago city calfskins advanced 4c 
for both lights and heavies; car 8/10- 
lb. sold late this week at 19c, with 
earlier sales at 184%4c; car 10/15-lb. sold 
at close of last week at 17%4c, and an- 
other car mid-week also at 1742c. Out- 
side cities, 8/15-lb., quoted 18@18%c; 
mixed cities and countries 154%@16c; 
straight countries 1242@13c, according 
to size of lots. Chicago city light calf 
and deacons sold at $1.37%, or 244c up. 


KIPSKINS — Packer February kip- 
skins were cleaned up earlier, with last 
trading at 13c for northern natives, 
12c for northern over-weights, south- 
erns a cent less; branded at 10%4c. 
March kips not yet offered, but fairly 


good interest reported and _ higher 
prices will probably be asked next week. 


Chicago city kipskins advanced a 
half-cent when couple cars sold at 12c. 
Outside cities around 11%@12c; mixed 
cities and countries 104%2@11c; straight 
countries 9% @10c. 


HORSEHIDES — Market continues 
with an easy tone and buying interest 
somewhat limited. Good city renderers, 
with full manes and tails, quoted around 
$3.75, although some choice lots held 
around $3.85@3.90; mixed city and 
country lots $3.25@3.40 untrimmed. 


SHEEPSKINS — Dry pelts continue 
easy at 18@19c for full wools. Lower 
bids in the wool market have caused 
an easier feeling on all pelts. Shear- 
lings not yet offered in quantities to 
test the market, which is quoted nom- 
inally steady at $1.00 for No. 1’s, 75c 
for No. 2’s, and 50c for clips or No. 3’s; 
couple small cars sold recently at these 
prices in one direction. Small packer 
shearlings quotable half-price. Trading 
awaited to clarify the market on pickled 
skins, with offerings held at $5.50 per 
doz. in some directions and available 
at $5.25 in one direction; market dull, 
with buyers apparently out of the mar- 
ket; last reported sales at $5.25@5.50 
per doz. for lambs. A bid of $5.25 per 
doz. was declined at Boston. Packer 
pelts slow; well sold up couple weeks 
back around $3.15 per cwt. live lamb, 
with buyers’ ideas not over $2.50 at 
present and sellers talking $2.80@2.90, 
or in a range of $2.20@2.40 each. Out- 
side small packer pelts $1.75@1.87% 
each, according to quality. 


New York 


PACKER HIDES — February hides, 
except car or so of butts, were moved 
earlier at 13c for native and butt 
branded steers and 124c for Colorados. 
No action as yet on March take-off, with 
market fully steady. 


CALFSKINS — Advances of 10@15c 
paid in calfskin market this week. Col- 
lectors sold about 30,000 calf early, 5-7’s 
at $1.55, 7-9’s at $1.90, and 9-12’s at 
$2.50; later sales were reported at $1.60, 
$2.00 and $2.60. Packers sold 2,000 of 
5-7’s at $1.70, 8,000 of 7-9’s at $2.20 and 
10,000 of 9-12’s at $2.75. Collectors 
advanced prices for green calf 5@10c 
this week. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 21, 1936, were 
4,774,000 lbs.; previous week, 4,948,000 
lbs.; same week last year, 4,908,000 
lbs.; from January 1 to March 21 this 
year, 52,387,000 lbs.; same period a 
year ago, 67,849,000 lbs. 


Shipments of hides from Chicago for 
the week @nded March 21, 1936, were 
3,164,000 lbs.; previous week, 3,568,000 
Ibs.; same week last year, 7,831,000 
Ibs.; from January 1 to March 21 this 
year, 46,629,000 lbs.; same period a 
year ago, 90,276,000 lbs. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, March 26, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 


Lt. It. (140-160 Ibs.) 
Medium 
wt. (160-180 Ibs.) 
Medium 


(170-200 Ibs.) gd-ch. 


Medium 
Med. wt. (200-220 
(220-250 Ibs.) 
Hvy. wt. (250-290 
(290-350 Ibs.) 
PACKING SOWS: 
(275-350 lbs.) 
(350-425 Ibs.) 
(425-550 Ibs.) 
(275-550 Ibs.) 
SLAUGHTER PIGS: 
(100-140 Ibs.) 
Medium 


Av. cost & wt. Wed. 


gd-ch... 


gd-ch.... 


Ibs.) gd-ch... 
gd-ch. 

Ibs.) gd-ch... 

gd-ch. 


medium 


gd-ch 


(pigs 


-$10.50@10.75 
10.00@ 10.60 
-10.60@10.85 
10.15@10.60 
10.60@10.85 
10.20@10.60 
-10.60@10.85 
10.50@10.85 
-10.40@10.75 
10.25@ 10.45 


9.60@ 9.85 
9.50@ 9.75 

an gies 9.40@ 9.60 
. 8.90@ 9.40 


9.60@10.60 
9.40@10.50 


Slaughter Cattle, Calves and Vealers: 


STEERS: 
(550-900 lbs.) choice 
Good 
Medium 
Common (plain) 
STEERS: 
(900-1100 Ibs.) 


Medium 
Common 

STEERS: 
(1100-1300 Ibs.) 
Choice 


(plain) 


STEERS: 
(1300-1500 Ibs.) 
Choice 


HEIFERS: 
(550-750 Ibs.) choice 


Com. (plain)-med. 
HEIFERS: 

(750-900 Ibs.) gd-ch. 

Com. (plain)-med. 
Cows: 

Choice 


Com, (plain)-med. 
Low cut-cut 
BULLS: (Yris. 
Good (beef) 
Cut-com. 
VEALERS: 
Gd-ch. 
Medium 
Cul-com. 
CALVES: 
(250-500 Ibs.) 
(plain) -med. 


Ex.) 


(plain) 


Com. 


Slaughter Sheep and Lambs: 


LAMBS: 
Choice 


(Wooled) 


Medium 
Common 
YEARLING 
Gd.-ch. 
Medium 
EWES: (Wooled) 
Gd-ch. 
Com-med. 


WETHERS: 
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(plain)-med. 


gd-ch. 


.25@10.75 
7.75@10.00 
-25@ 8.75 


10.00@10.7: 
3.50@10.00 
7.50@ 8.5 
3.50@ 7.5 


10.00@11.00 
-50@10.25 
7.50@ 8.50 


.25@11.25 
.50@10.25 


25@ 9.00 
.50@ 8.25 
5.75@ 7.50 


0@ 
5.75@ 


9.00 
7.50 


6.75@ 7.25 
6.00@ 6.75 
5.00@ 6.00 
3.50@ 5.00 


6.00@ 
5.50@ 


6.50 
6.10 


9.00@10.50 
7.50@ 9.00 
@ 7.50 


) 9.25 


00@ 6.25 


@10.40 
0.00 
9.75 
) 9.25 
(Wooled) 
@ 9.50 
9.00 


6.00 


ex.) .10.45-264 Ibs. 


$9.90@10.55 
9.50@10.40 
10.40@10.75 
10.00@10.60 
10.70@ 10.80 
10.35@10.65 
10.65@10.80 
10.40@10.75 
10.10@10.65 
9.85@10.25 


9.25@ 9.50 
9.10@ 9.35 
9.00@ 9.25 
8.25@ 9.15 


8.65@10.00 
7.75@ 9.85 


10,.44-220 Ibs. 


7.50@ 9.25 
6.75@ 7.75 
6.00@ 7 


5.75@ 
4.50@ 
3.00@ 


6.00@ 8.50 
4.00@ 6.00 


10.10@10.7: 
9.85@10. 
9.10@10. 
7.25@ 9.2; 


8.50@ 9.25 
7.50@ 8.50 


4.50@ 5.75 
3.50@ 4.75 


CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. 


$9.65@10.40 $10.15@10.45 


10.35@10.50 
10.20@10.45 
9.90@10.35 
9.70@10.10 


9.30@ 
9.30@ 
9.30@ 
9.00@ 


9. 
9.8 
9.3 
9. 


9.35@ 9.90 
8.65@ 9.65 


10.01-255 Ibs. 


5@ 
-T5@ 
.50@ 


3.25@ 


5.35@ 
4.25@ 5 


6.50@ 
5.00@ 
4.00@ 


6.00@ 7.75 
4.00@ 


9.50@10.00 
8.75@ 9.50 
8.25@ 8.75 
8.00@ 8.25 


8.25@ 
7.25@ 


9.25 
8.25 


4.50@ 
3.25@ 


5.50 
4.50 


9.90@10.30 
10.30@10.50 
10.10@10.35 
10.35@10.50 
10.15@10.40 
10.35@10.50 
10.35@10.50 
10.20@10.50 
10.00@10.30 


9.40@ 9.65 
9.30@ 9.50 
9.00@ 9.35 
8.25@ 9.25 


9.00@10.25 
8.00@10.00 
10. 24-219 Ibs. 


8.00@ 
.00@ 
5.75@ 7 


.25@10.25 
-00@ 9.25 
-25@ 8.25 


5.25@ 5.7 
4.00@ 5.: 


.50@ 
.50@ 
4.00@ 


6.25@ 
3.50@ 


9.65@10.00 
9.00@ 9.65 
2 9.00 
» 8.00 


ST. PAUL. 
$10.25@10.50 
9.50@10.25 
10.40@10.60 
9.75@10.40 
10.40@10.50 
9.75@10.40 
10.25@10.50 
10.00@10.35 
9.75@10.10 
9.50@ 9.85 


9.10@ 
9.10@ 
9.00@ 
9.00@ 


9.25 
9.20 
9.15 
9.15 


10.25@10.50 


7.00@ 8.15 


5.65@ 
4.50@ 5. 


7.50@ 
6.25@ 
4.50@ 


7.50 
6.50 


5.50@ 8.50 
-50@ 6.50 


50@ 10.00 
.10@ 9.75 
.50@ 9.10 
7.75@ 8.50 


8.25@ 9.25 
7.25@ 8.25 


4.75@ 5.50 
3.50@ 4.75 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 

Des Moines, Ia., March 26, 1936— 
Hog markets at 20 concentration points 
and 9 packing plants in Iowa and Min- 
nesota were steady to 10c higher with 
undertone strong. Good to choice 180- 
to 220-Ib. hogs, mostly $10.10@10.35; 
few outstanding long hauls, $10.40 or 
above. Rail deliveries quoted at $10.55, 
Hogs weighing 220 to 250 lbs. off truck, 
$10.05@10.30; 250 to 290 lIbs., $9.60@ 
10.10; 290 to 350 lIbs., $9.35@9.75. Bet- 
ter grades of 160- to 180lb. weights, 
$9.75@10.10; light lights, $9.15@9.75; 
light weight sows, $8.80@9.15 and up 
to $9.25 off cars; heavy and medium 
weights, $8.40@8.90 off trucks. 

Receipts week ended March 26, 1936: 
This 
week. 
15,900 
18,200 
35,900 


Last 

week. 

21,000 
24,500 
38,300 
13,900 
17,600 
17,800 


DOR, DEE Be v6.6e cc eccceitne 
Saturday, March Bh... ccccves 
Monday, March 

Tuesday, March 2 

Wednesday, March 25 
Thureday, March 26............. 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 
ended 
March 19. 


wieeeeccccocecsc ae 


Last 
Top prices week. 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


£1E1 291-190 go 
SSsssssa 


5.50 


5.50 
5.10 


‘Toronto 9.2 $ 
Montreal ) 
Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 


ge gogogegnanco sD * 
2 
SSaRRRASS 
BAIN |e 
SASSasae 


Toronto 
Montreai 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon .... 


[a Meee 
: S: RaSss 


ARMADA 
SSRARARE 


LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PORK 
PACKING,” The National Provisioner’s 
latest book. 


The National Provisioner — 








NG 


936.— 
points 
1 Min- 
r with 
e 180- 
110.35; 
1.40 or 
510.55. 
truck, 
9.60@ 
». Bet- 
eights, 
@9.75; 
ind up 
1edium 


, 1936: 


Last 
week, 
21,000 
24,500 
38,300 
13,900 
17,600 
17,800 


B 


wmrpse a 
AR HONS segvensnan 235 
SSSsssss SSSRRSss™-° 


APM MAO go 


PAB PML Ee 
SASSASSE 


APP MADAI 
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CALIF. INSPECTED SLAUGHTER 
State-inspected kill in Feb., 1936: 


Number. 
e ae ed eee Seder bane een eae 47,649 
yen AOE ELITES, SEPALS 5 27093 
“eS 7,0 
Sheep chats caine WER e ee aera are yoy 
FRORS oe cccc cr ccccccsccccseccevecceseeeses ,532 
Meat ial pr weiliai ts pr wodienet: 
Lbs. 
Sausag paecce eden See rAGReWNer eC eween 1,972,840 
eerk. beet s cuyaniananbiacseaceeee 
Lard and lard ‘substitutes. «2 \a2 kwie's.¥.0.0.0:4eg ig 
Jerkey (beef) ....-ce cece ereeereeeeeeees g 
Tripe ..----+-eeeeeee beencsth a06-6 ew ewes 85, 4 
Chi oo. cece cece cece ec eccccceesecceees ee 5,75 
Total . 5 dd carte Sgt ao eae eres ase 4,704,262 





CHALK ONE UP FOR MEAT 


After living for nearly five years in 
the Arctic on just meat and water and 
experiencing good health, Vilhjalmur 
Stefansson in conjunction with Karsten 
Andersen undertook their now well- 
known experiment of living on meat 
alone for one year, to find if this were 
possible in a temperate climate and 
under ordinary city conditions. 

Results obtained as a result of this 
experiment were not only highly satis- 
factory at the time but the two men, 
after eight years, are still in such good 
health that Stefansson recently re- 
viewed the entire experiment in Harp- 
er’s Monthly Magazine, under the title 
“Adventures in Diet.” 

This article led to a query to Dr. 
Irving S. Cutter, health editor of the 
“Chicago Tribune” recently as follows: 
“T would be interested in comment from 
you on recent articles by Stefansson 
on his freedom from scurvy and his 
perfect health on a year’s exclusive 
meat diet.” Dr. Cutter replied: 

“The experiments of Stefansson and 
Andersen, together with the results of 
recent researches on the effects of pro- 
teins, have helped to establish the fact 
that meat is not responsible for either 
high blood pressure or kidney disease, 
and that it is essential in a well bal- 
anced diet. 


“The relation between the meat diet 
and the perfect condition of the teeth 
of Eskimos and Icelanders has not yet 
been made clear, although the facts are 
incontrovertible. 





“Stefansson’s experience does not RECEIPTS AT CHIEF CENTERS 


mean that Americans, like Eskimos 
should live on a 100 per cent meat diet, Week ended March 21, 1936: 




















































but it does mean that meat is a valu- Po fag mn aie Po poy —_. 
. eek ende arc 5 24, . 

able part of the diet. Previous week .....-.... 180000 325,000 294,000 
ME ‘SucliecchaneeseOdaaeul 158, 256, 288, 

“Scurvy does not occur because fresh i934 1122222202220000005 181,000 426,000 276,000 

animal flesh contains the anti-scorbutic WEE Soctvneseasescceeees 160,000 460,000 350,000 

elements. The American Indians— At 11 markets: ais 
. . ak N MES cio Pcie Cae ania f 

aforetime—did not have scurvy al- fe Hg apenas Rie 255,000 

though their diet was largely meat.” a ee Oy ae ae re goed 

SWI nase d-cacek dcgniocnene tecqdin ee ie ea 

BOI oon baccecie aw aane banioun len ee 395,000 

2 . At 7 markets: Cattle. Hogs. Sheep. 

If you want a position or a packing- week ended March 21....1 25,000 230.000 183.000 
i “ ; ” Previous week .........-. 128, 220, y 

house, look for it on the sc sence A pena meres: 113,000 171,000 198,000 
pages at the back of every issue of 1934 12....IIIIIIIIIII 138,000 315,000 200, 

BN ihc ewes eee 18, 3% 
THE NATIONAL PROVISIONER. re 124'000 348'000 220,000 
MEAT SUPPLIES AT EASTERN MARKETS 





(Reported by the U. S. Bureau of Agricultural Economics.) i 
WESTERN DRESSED MEATS. 


NEW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending March 21, 1986..............++ 6,270 1,990 1,893 
ide, eee Oe A Bi eieg ents: 7,340 1,815 2,492 
CRD: WEE I GIG, 0 5508 oe cnwe bods waeses 6,953 1,846 1,986 4 
COWS, carcass Week ending March 21, 1936................ 1,552 676 1,772 i 
WR I oie cd choc de ckcsideceoosurwe 1,677 763 1,628 i 
SE I DONE MN in ns. cos edeck cv iviwcece 1,020 1,661 1,785 i 
BULLS, carcass Week ending March 21, 1936................ 171% 183 32 
We NN Sideeocecheccpataceddcdueaas 214% 351 54 
WO IS ID a oo oe oo hv osc etuetsackay 184% 442 39 { 
VEAL, carcass Week ending March 21, 1936.............20. 14,921 1,568 513 } 
WI NE aig ssi ee bianco cgcenn 14,959 1,896 1,060 } 
BUD WHEE BONE IB oo ds dk ccicscddcceccwens 12,062 2,026 659 
LAMB, carcass Week ending March 21, 1936................ 28,315 8,162 13,000 i 
NEGO SN ora ice ey coarse Gia ow tna 28,174 7,751 14,010 
RT I I ost aa a veasccucs 33,711 11,107 15,722 x! 
MUTTON, carcass Week ending March 21, 1936.............0.. 1,593 829 566 j 
GEE I a bia aes eno de Kc wadangeccbnes 3,179 1,285 619 4 
BOUNO WOO SOU GIG 5 6d inn dnc dete scccciesccs 1,017 620 568 KY 
PORK CUTS, Ibs. Week ending March 21, 1936..............4. 1,438,387 266,430 258,823 i 
WE I aes 0. ooo ot cacuskwieees sae 1,615,782 283,079 413,946 } 
DR WH PR Gina ce Sccwiesseeesieccetes 1,547,112 440,619 184,172 t 
BEEF CUTS, lbs. Week ending March 21, 1936................ ee ee 4 
Week PROVIOUS 2.00. .cccccccccccccceccccccs ee CS eS i 
ee SE i oo 8G 56s os bev eheneees Ga. *ensaaw = CS eee 
LOCAL SLAUGHTERS. 
CATTLE, head Week ending March 21, 1936.............06- 7,274 Se 
WR Pe ie Wrarca wees Ge cwwaicosee cesses 7,586 (f SS é 
GRAS WER FOE BOG ow csiceiscsewesecesceeas 8,205 16 C+ «wt eee i 
CALVES, head Week ending March 21, 1936................ 10,315 ph ce Ser i 
WOT, BTN ono poo. ceccevetees ere cevedoss 12,842 ae CU mete 
eg ee er ee 13,737 } Serre | 
HOGS, head Week ending March 21, 1936................ 35,674 5 ee ' 
Week POvious ...cccccccccccvccccccceccces 42,492 ot) i 
eG eee eee ee 33,310 pl ! 
SHEEP, head Week ending March 21, 1936...... ecoccecccsn Sijsae ST kG oneceternie | 
Week PROVIOUB 2. ccccc ccc ccc cccccccccsccece 68,474 2a CC i oweian ! 
ame WE I FH ook acd eewesop cere vader 51,796 Soe... -\ , “eeeees ( 








LAST LONGER 


Made from best quality duck. Reinforced 
construction — no “weak spots”. They cost 
no more to begin with and they cost much 
less in the long run. Ask your driver! 









ee 






for a sample of this 












extra tough, high- 
gtadeducksoyou can 


test its durability. 


BEMIS BRO. BAG CO. 
420 Poplar St., St. Louis, Mo 








Week ending March 28, 1936 









SLAUGHTER REPORTS 


THE NATIONAL PROVIS- 
number of livestock slaughtered 
week ended March 21, 1936. 
CATTLE. 
Week Cor. 
ended Prev. 
Mar. 21. 
Chicago eet 26,765 
Kansas City ‘ -. 15,366 14, 
Omaha er 7 
East St. Louis..... 
St. Joseph 
Sioux City 


Special reports to 
IONER show the 
at 16 centers for the 


Philadelphia 
Indianapolis 
New York & 
Oklahoma City 
Cincinnati 
Denver ake » 
St. Paul veuedeena 37 "668 
Milwaukee : 3,157 


Jersey City. 


Total ...-185,959 130,870 


Chicago weeekeeees 
Kansas City 

Omaha 

East St. Louis 

St. Joseph 
Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 
New York & 
Oklahoma City 
Cincinnati 
Denver 

ee BOM osc 
Milwaukee 


49, 617 


Jersey City. ¢ 
9 


22,80! 
8,080 


Total 280,748 


Chicago 

Kansas City 
Omaha See 
East St. Louis.. 
St. Joseph 

Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 

New York & Jersey 
Oklehoma City 
Cincinnati ‘ 
Denver 

St. Paul 
Milwaukee 


59.214 
22,488 
30, 161 


City. % 


Total 256,950 216,911 


STOCKMEN FOR FATS PROGRAM 


Members of the Texas and South- 
western Cattle Raisers Association at 
their recent convention endorsed the 
Kleberg bill, which would impose a 
federal tax of 10c per pound on mar- 
garine containing foreign fats and oils. 
Representatives of the cottonseed in- 
dustry were also present at Amarillo, 
Tex., to discuss common problems with 
the stockmen. A. L. Ward, educational 
director, National Cottonseed Products 
Association, reports that cattlemen, 
West and South, are united in support 
of the domestic fats and oils program 
and are conscious of the necessity of 
removing restrictions on margarine 
made from American products. 


GERMANY TIGHTENS MEAT RULE 


German meat trade was brought more 
closely under government control dur- 
ing February with issuance of new 
rules to regulate marketing and prices 
of beef and cattle, according to the 
U. S. Department of Commerce. 
Monthly slaughter and meat turnover 
has been set at 60 per cent of October, 
1934-March, 1935 average. Deficit in 
supplies for large cities will be made 
up of imported fresh and frozen beef. 
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Prices for various cuts have been fixed. 


Preliminary reports show a substan- 
tial decline in German livestock receipts 
at principal markets during February 
except in case of hogs. Cattle receipts 
were 24 per cent smaller than in Janu- 
ary and 35 per cent less than in Febru- 
ary, 1935. Hog receipts increased about 
8 per cent over January and were only 
20 per cent below receipts in 19365. 
About 2,954,000 lbs. of fat backs and 
21,910,000 lbs. of other pork were im- 
ported in January. 


LARGER BUT LATER LAMB CROP 


This year’s early spring lamb crop is 
about 6 per cent larger than in 1935, 
but unfavorable weather has resulted 
in higher losses and may retard mar- 
ketward movement, according to the 
U. S. Bureau of Agricultural Econo- 
mics. However, the total marketing 
of lambs before July 1 will probably 
be larger than in 1935. 


California early lamb crop is 10 to 
15 per cent larger than in 1935, and 
probably the largest ever raised. Con- 
dition of early lambs on March 1, while 
below a year ago, was probably above 
average. Shipments in volume to Mid- 
western markets will probably start be- 
fore April 15, and a heavy movement 
is expected if growing conditions re- 
main favorable. Arizona lamb crop is 
larger and marketings are expected to 
be earlier than last year. 


Early lamb supplies in most South- 
ern and Eastern areas, including Ken- 
tucky, Tennessee and Virginia, are 
smaller than in 1935. Shortage of 
green feed has retarded growth of early 
lambs. Marketing of the crop from 
Kentucky and Tennessee may be some- 
what later than usual and quality be- 
low average. Death losses have been 
heavy in the Corn Belt states. Season 
is generally late and early pastures will 
be poor. Missouri, principal early 
lambing state, reports conditions very 
unfavorable during lambing time. 


NEW YORK LIVESTOCK 
Receipts week ended March 21, 1936 


Cattle. Calves. Hogs. Sheep. 
Jersey City 3,592 4,211 3,395 
Central Union > 891 
New York 184 2.937 
~ 8,039 
11,176 
11,607 


Total 
Previous week 6,204 


Two weeks ago .... 5,749 18, 478 


U. S. INSPECTED HOG KILL 


Kill at 8 points week ended March 
20, 1936: 


Week Cor. 
ended ov week, 
March 20. 1935. 
Chicago 71,050 
Kansas City, 
Omaha 
St. Louis & East St. Louis 
Sioux City 
St. Joseph 1,1 
Sete rere Seare 
N. Y., Newark and J. C.. 


Kans. 


Total 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 
RECEIPTS. 

Cattle. Calves. 


14,841 1,253 
2/876 


Hogs. 
17,508 
13,278 
11, a4 


Mon., March 16. 
Tues., March 17. 
Wed., March 18. 7, 
Thurs., March 19. 5,5 
Fri., March 20... 
Sat., March 21... 


Total this week. .: 
Previous week 
Year ago 

Two years ago.. 


31,502 
12, 130 111, era 


SHIPMENTS. 
Cattle. 


2,672 


Calves. Hogs. 
Mon., 
Tues., 


March 16.. 
March 17. 
Wed., March 18.. 2 
Thurs., March 19. 
Fri., March 20... 
Sat., March 21... 


Total this week.. 9,566 
Previous week 32. 
Year ago 91 
Two years ago. 402117 
Total receipts for month 3 
—-March 
1936. 1935. 
Cattle -106, 160 103,685 
Calves 
Hogs Vol, 
Sheep 818,063 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Lambs, 


611.455 


Hogs. Sheep. 
Week ended Mar. 2 S 5.3 
Prev ‘one wee 


1931-1935 
CHICAGO PACKERS. 


Hogs. 
41,043 
46,276 
57,104 
99,000 
104,329 
96,248 


SUPPLIES 


Cattle. 
Week ended March 21. 26,410 


Zz _ ious week 


No. Avg. 
Rec'd. Wet. 
Week ended March 21. 68,900 246 
Previous week 83,430: 
935 


Av. 1931-1935 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, March 20, 1936: 
Week ended March 20, 

Previous week 

Year ago 


CHICAGO HOG PURCHASES. 

Supplies of hogs purchased by Chicago packers 

and shippers week ended Thursday, March 26, 
1936: 

Week ended ‘Prev. 

mae 26. week. 

27,849 

24,100 

12,778 


4,727 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


Total 


FARM LIVESTOCK CASH GROWS 


Farmers’ cash receipts from the sale 
of livestock and livestock products were 
25 per cent larger in January than 
during January, 1935, according to the 
U. S. Bureau of Agricultural Econom- 
ics. Cash crop income was 19 per cent 
higher. January receipts from all farm 
products totaled $516,346,000 against 
$421,156,000 for the same month in 
1935, although benefit and rental pay- 
ments this year were only about 
$1,200,000 against $70,300,000 last year. 


The National Provisioner 
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’ ST. JOSEPH. 
PAC KE R Ss PURC HA Ss E Ss Cattle. Calves. Hogs. Sheep. 
Purchases of livestock by packers at principal Swift & Company .. 1,668 681 5,737 16,130 
nters for the week ending Saturday, March 21, Armour and Company 1,958 637 5,001 7,644 
1936, as reported to The National Provisioner: ere 3 27 ~=1,679 11. 044 
CHICAGO. nn eee ater rere 4,925 1,345 12,417 34,818 
N ine ing 3: » , ireec 
Cattle. —" Sheep. ot including 33 cattle bought direct. 
Armour and Co -<s. O oe 2 SIOUX CITY. 
Swi eee 3.3 ,519 9, 
ant a ae ; cae. CLA 2.210 Cattle. Calves. Hogs. Sheep. 
ne WO. 5500-0 50ess 3, 811 7,483 Cudahy Pkg. Co, ... 3,349 277° «9,156 «6,491 
Anglo- Amer. Prov. Co... ewne esee Armour and Co. . 3,605 247 9,234 7,067 
G. Hammond | a sete are Swift & Co. ........ 3,308 302 5,198 3,041 
Rd rs 9.5387 12,765 11,541 a Ee 4,379 15 6,835 2,005 
Others ae 9,978 16,827 7,517 WEE osstcvbananae 257 20 45 1 
sre’ "ke. Co., 2.058 hog Western Pkg. Co., > a erste, 
— pg be pond 2.058 Co, 8.715 hogs. POUR ss. coccccson 13,893 861 30,468 18,605 
Total: 35,461 cattle; 5,932 calves; 39,501 hogs; OKLAHOMA CITY. 
51,486 sheep. Cattl Calves. Hogs » 
Not including 1,135 cattle, 262 calves, 24,811 ’ yeguon = ae ogs. Sheep. 
hogs and 2,276 sheep bought direct. Armour and Co. 2,002 937 4,489 862 
5 Wilson & Co. re 1115 4,392 919 
KANSAS CITY. SE wa wacane lad eae 260 53 486 5 ten 
Cattle. Calves. Hogs. Sheep. WORD secretes 4,135 2,105 9,317 1,781 
Armour and Co.... 1,868 680 =. 2,351 Not including 33 cattle bought direct. 
Cudahy Pkg. Co... 1,781 731 1,326 
Morris & Co.. 1,010 477 : DENVER. 
swif eC 1,623 912 ‘g . ‘alves rs Shee 
—** . Se 730 . Cattle. Calves. Hogs. Sheep. 
Kornblum & Son... 74 Ee ae : Armour and Co 1,289 1,460 15,644 
io tie ...... .. re ce RE NMER cnc 1,052 1,813 519 
a. oe O o6@03 “332 3.751 4,383 Others ......000001. 2,149 2,024 
Totals ..11,588 3,781 12,802 23,802 Total .scvccsceess 4,490 5,297 33,885 
Not inc luding 20,480 hogs bought direct. ST, PAUL. 
OMAHA Cattle. Calves. Hogs. Sheep. 
: Armour and Co. .... 3,426 3,673 6,962 2,471 
Cattle & Cudahy Pkg. Co. 854 1,349 siden 190 
‘alves Hogs. Sheep. a ee ee 4,952 5,574 10,22% 4,279 
ies Co. 9,778 6.615 United Pkg. Co 2,088 384 eS G48 
a — S619 904 Others ............. 1.386 374 10,730 709 
Pkg. Co 4,105 ee ; ~ lial Rade : 
a $10 2.920 Se es 12,706 11,354 27,915 7,649 
“- £ See 4,542 5.768 INDIANAPOLIS 
reer 16,917 ae Cattic. Cal ae H 31 
5 Co., 17 cattle; Grt. Omaha Pkg. at tae! pore . pa eag oes. ees 
; Geo. Hoffman Pkg. Co., 47 cattle; Kingan & Co. ..... 1,853 6534, 098 
: Co., 628 cattle; Omaha Pkg. Co., Armour and Co, S834 45 1,660 
114 cattle; John Roth & Sons, 57 cattle; So. Hilgemeier Bros. .. Go... 1, = 
Om: tha Pkg. Co., 51 cattle: Lincoln Pkg. Co., Stumpf Bros. ...... as v 
403 cattle; Wilson & Co., 216 cattle. army 4 P : Co = 115 
an Meier Pkg. ale 8S i 3: 
P Tot al: ; 16,274 cattle and calves; 42,571 hogs; Tafiane Prov. “Gi i. 25 26 132 9 
24,337 sheep Maass Hartman Co. 51 6 és 
Not including 1,045 hogs and 1,328 sheep Art Wabnite ....... 16 97 aan 
bought direct. ee OR 1,990 = 1,8 = 14,0013, 336 
ere 463 206 323 
EAST ST. LOUIS. - ~ —_ — 
Cattle. Calves. Hogs. Sh , errr 5,365 2,749 21,624 6,118 
Armour and Co, .... 1,229 934 4.616 1, CINCINNATI. 
» Q 2 ¢ 3 } ‘ ‘ J 
se hy : oe 3 = — 1, Cattle. Calves. Hogs. Sheep. 
itunter Pkg. Co 1,647 979 3,717 1i3—~C«SS«z Gall’s Son... ss 38 93 
Heil Pkg. Co. . ‘ 1,494 ; Teal Pp . ee 54 33 ‘ans 
Krey Pke. Co ae : 1.580 Bees E. Kahn’s Sons 761 524 4,298 183 
Laclede Pkg. Co.... .... — ..  Lohrey Pkg. Co. .... 3... 100... 
Shippers 3.600 4.024 1, 375 397 H.H.MeyerPkg. Co. 15. aids 
Others 3.191 152 51 698 J. Schlachter’s Son. 112 280 : 18 
a a J.&F. Schroth Pkg.Co. 14 once 2,341 ae 
Total 12.471 7,610 45,745 3,794 J. F. Stegner & Co. 301 ere ee 
: e132 pp ee ae a 111 397 2,143 ee 
Not including 1,316 cattle, 2,9¢ calves, 26,115 ee ‘ = oR - 
hogs and 607 sheep bought direc t. wanes > ae = _ had 
WICHITA Total 2,347 12,095 356 
Cattle a _—" Not including 855 cate, 166 calves, 3,019 hogs 
; attle. Calves. Hogs. Sheep. and 1,730 sheep bought direct. 
Cudahy Pkg. Co. ... 1.211 805 2,745 5,235 
Dold Pkg. | 571 80 1,999 1 FT. WORTH. 
Fred W. Dold .. 107 Y 424 Paya Cattle. Calves. Hogs. Sheep. 
Wichita D. B, Co. 15 > - 
Sunflower Pkg. Co 5m “id Armour and Co. - 2,611 1,954 6176 3 
Dunn-Ostertae 127 oe osns Swift & Co. .... 2,425 1,288 6,504 
Sowest Beef Co. 30 sae shias s*.0. City Pkg. Co. 270 28 348 
- : ane Blue Bonnett Pkg. Co. 100 40 13 
Total Oe i i 
Not including 1,243 hogs bought direct, | es 3,324 13,160 7,682 

















MILWAUKEE. 
Cattle. Calves. Hogs. 
r -e « Pkg. Co.. 1,773 7,018 9,000 
U. D. Co., N. 34 eves eeee 
y Ae al Go., Mil. 579 3,548 
N. Y. B. D. M. Co. 39 ‘tah 
R. Gumz & Co...... 30 97 aioe 
ESE aes 41 45 59 
SD. we Sinwwiachsnes 617 611 81 
WES 3 5. bik hon 3,113 11,319 9,140 
RECAPITULATION. 
CATTLE. 
Week 
ended Prev. 
Mar. 21. week. 
Ne iow ecaastchuwten 35,461 34,746 
ey CRF nk ose cincess 11,588 10,985 
CE,  Sewgne tine sweeties 16,274 16,740 
Mest Dt. TAG. ...sccc0ss 12,471 12,201 
et EE as -05 0s ess cinwe 4,925 5,832 
NE SEE icc ose nce 13,893 10,636 
oe. nee 4,135 4,138 
Wenn «22-5. q 2,268 
eae 490 4,773 
Se Sree. 12,823 
Milwaukee 3,397 
Indianapolis 5,242 
Cincinnati 2,801 
Fort Worth eeen 
WO. ac cvivevecvsuaswis 126,582 
NN 6 o6 etna seneee 5 42,852 
OS 12,802 11,680 
OmANR cncccccscccvccece 57 42,061 
oe ee ae 45, 745 47,207 
St. Joseph 11,390 
Sioux City . 5 23,943 
Oklahoma City 317 8,391 
.... rere 5,282 4,853 
OT Err yee 5,297 6,474 
= Ieee eee 27,915 24,150 
CO er 9,140 8,170 
Indianapolis ............. 21,624 20,736 
eo 12,095 . 
i a. eres 13,160 . 
WE castveséuctensees 287,334 265,933 
SHEEP. 
ee weaeini 51,486 . 
Es ae ee 23,802 22,488 
er 24,337 28,415 
East St. Louis........... 3,7 3,723 
OO eee 34,818 31, 
a 18,605 20,716 
Oklahoma City .......... 1,781 895 
Po. rere 4,259 
EE, Ane 60.0040 540.06:00% 2,305 
Me BOE ceccccersoceveue 10,994 
Milwaukee 2,279 
Indianapolis 7,718 
Cincinnati 551 
Wort Worth .ccccccccees 7,682 awe 
ME Sitacwesssakeeasen 221,925 250,972 


PACIFIC COAST LIVESTOCK 
Receipts five days ended March 20, 


1936: 


Cattle. 

Los Angeles ....... 5,784 
San Francisco ..... 2,090 
a ee ee 2,220 
DIRECTS—Los Angeles: 


Calves. 


Cattle, 118 cars; 


1,117 
50 
130 


Hogs. 
1,079 
1,550 
3,000 


88 cars; sheep, 41 cars. San Francisco: 
160 head; calves, 200 head; hogs, 2, 
sheep, 2,800 head. 








1,123 





201,982 


Sheep. 
1,169 
1,100 
1,950 
hogs, 

Cattle, 
head; 















Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














LIVE STOCK BUYER... 
HOGS a Specialty 


Hi. L. SPARKS & CO. 


National Stock Yards, Llinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 























. Teitsck Bu #0 
“Detroit, Mich. dec ag 9 
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C. D. Plates and C. D. Cut-More Knives 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C.D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 


Sena for price and circular regarding 
the O. K. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES, 


The Specialty Mfrs. Sales Co., 2021 Grace St., Chicago, Ill 








IT TAKES THE BEST A We Originate— Others Imitate 


Bsa BAGS and TUBING FOR BEEF—LAMB 
Only H. J. Mayer 8 SReesoe 
makes the genuine . E.S. HALSTED ECO. Inc. 


i 64 PEARL ST.. NEW ber ag 
H. J. Mayer Special Frank- ? Joseph Wahi Wahiman, ee. Dept. Mgr. 
furter, Bologna, Pork Sau- ; 
sage (with and without Makers of Quality Bags Since 1876 
sage), Braunschweiger Calf Bag 
Liver, Summer (Mett- 
wurst), Chili Con Carne, 
Rouladen Delicatessen, 
Wonder Pork Sausage Sea- 

The Man You Know sonings, New Deal Lyone 
Seasoning and Special ey 
NEVERFAIL Curing Com- S U N Fl RST "4 PA > R l KA 


pound. 























For real satisfaction, in- 
sist on H. J. Mayer Sea- 


sonings! Insure high quality, preserve 


© bright color and add flavor 


H. J. MAYER & SONS CO. to sausage with SUNFIRST 


6819-27 S. Ashland Ave., Chicago, Illinois ‘ 
The Man Who Knows ctiteinah lias taille Your Spice House can supply SUNFIRST 

















WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


E has stood the test of time. To us, heisa — of all those fine qualities we like best... 

We like to think that this is true, also, of our Circle U Brand Dry Sausage. It, too, has stood 
time's test, and won its friends . . . not in a few weeks... or a few months... but in more than 
50 years. 


@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 
@ 4. Cooked Salami in artificial casing @ 5. Peperoni 


OMAHA PACKING COMPANY :: CHICAGO 





The National Provisioner 





‘es 


Meat Packing 40 Years Ago 


(From The National Provisioner, March 28, 1896.) 
<= During the week ended March 14, 
Il. 1896, Fort Worth stock yards had larg- 
¥ est receipts in its history. 
Stocks and bonds of Swift and Com- 
ape . . 
pany were placed in unlisted depart- 
fate ment of Chicago Stock Exchange. 
—. Capital stock of company was $15,000,- 


000. Official statement in connection 

with listing said that company was or- 
4) ganized on April 1, 1886, with a capital 
of $3,000,000. Dividends paid every 
year since its organization, then paying 
1% per cent quarterly. Report for year 
ended December 30, 1895, showed com- 
pany killed 1,082,942 cattle, 1,891,044 
sheep, 1,674,928 hogs and manufactured 
4,963,869 Ibs. wool, 3,071,677 lbs. neats- 
foot oil, 4,869,231 lbs. glue, 6,365,518 
Ibs. butterine, 16,698,915 lbs. tallow, 
41,591,915 lbs. oleo oil, 110,805,540 Ibs. 
lard, 70,078,531 lbs. hides and 60,724,000 
Ibs. fertilizer. Plants of company in- 
cluded Chicago, Kansas City, Omaha, 
St. Louis. In addition it owned about 
150 branch houses. Officers and di- 
rectors were G. F. Swift, sr., president; 
E. C. Swift, first vice-president; L. F. 
Swift, second vice-president; L. A. 
Carton, treasurer; Albert H. Veeder, 
general counsel. 







Armour and Company, Chicago and 
Kansas City, closed two-year contract 
with British war office whereby firm 
would furnish all canned and salt meats 
consumed by British army and navy 
for the next two years. Meat to be 
supplied in greatest quantity was sliced 
canned bacon, on method of canning of 
which Armour and Company had ex- 
clusive patent. 


Meat Packing 25 Years Ago 


(From The National Provisioner, April 1, 1911.) 


Practice of “plating” lamb carcasses, 
consisting of wrapping carcass with 
caul fat from another carcass, no longer 
permitted. 


Bone marrow from shank bones han- 
dled in sanitary manner could be used 
for edible purposes, federal inspection 
service ruled. 

Large percentage of sour meats re- 
ported in coolers held at 33 degs. when 
hot hogs were run in; after 5 hours, 52 
degs.; 10 hours, 48 degs.; 20 hours, 42 
degs.; 30 hours, 38 degs.; 48 hours, 36 
degs. F. (Modern methods provide for 
chilling hogs in 16 to 18 hours, with 
minimum of sour joints.) 


In 1909 there was produced in Mis- 





souri packinghouse products valued at 


$79,581,000, compared with products 
valued at $60,110,000 five years earlier, 
a gain of about 30 per cent. 


Arkansas Packing & Provision Co., 
Little Rock, acquired plant of Little 
Rock Packing Co. 


CHICAGO NEWS OF TODAY 


John Gavin, formerly of Morris & 
Co., wholesale market, has been pro- 
moted to sales manager of the beef 
cuts, selected meats and hotel cuts de- 
partment of the Armour and Company 
plant at Fort Worth, Tex. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 26,125 cattle, 5,368 
calves, 54,405 hogs and 34,019 sheep. 


Richard T. Keefe, president, Keefe- 
Le Stourgeon Co., Arkansas City, Kans., 
was a visitor in Chicago this week. 


Harry Davis, traffic manager, John 
Morrell & Co., Ottumwa, Ia., visited in 
Chicago this week. 


O. R. Gurney, Kingan & Co., Indian- 
apolis, Ind., was a recent visitor in 
Chicago. 


A. E. Hayes, president, Hately Bros. 















ing and sheep feeding barns. 
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MORRELL FROM THE AIR. 


case of packer “air-mindedness.” 





Latest air view of the Ottumwa, Ia. plant of John Morrell & Co., showing new pork cutting and trimming building, freezer build- 
Note signs on roof of building in right foreground directing air pilots to Ottumwa field—another 
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O’LENAStock- 


inettes are 


To fit the 
smallest 


available in all butt or the 


sizes and  largestham. 


weights. 


If you haven't sufficient 
stockinettes on hand for 
Easter business, write, 
wire or telephoneO’LENA 
for guaranteed delivery. 


O'LENA KNITTING MILLS, INC. 
1882 Flushing Avenue Brooklyn, N. Y. 





WHITE Splitters and 


Cleavers for = 
Almost 100 Years ee 


—Which is just another way of say- 
ing that they are strictly quality 
tools. 

Splitters with cutting edges of in- 
serted alloy steel — all-use cleavers 
of forged solid steel. The kind of 
tools packers and butchers prefer. 
Ask your dealer or order direct 
from Dayton. 


L. & I. J. White Division, Buffalo 


SIMONDS WORDEN WHITE CO. 


6 VC pagum 2S. TON: °H 1 emmys) 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 























PROF 


Always in Tune! 


Sausage and Specialties made with STANGE 
Products, seasoned with Dry Essence of 
Natural Spices, always strike the right note. 
They are always attractive and appetizing 
in appearance. They have piquant, deli- 
cious flavor. They combine in perfect bal- 
ance every quality desired in fine sausage. 


That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in profits! 
Ask for samples! 


LIST OF PRODUCTS 


Dry Essence of Natural Premier Curing Salt 
Spices — Individual or Baysteen 
blended Sani Close 

Peacock Brand Certified Meat Branding Inks— 
Casing Colors Violet and Brown 


3 
WM. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO 
Western Branch, 923 E. 3rd St., Los Angeles 














" . 
Bartridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 












































Liberty # 
AED 311 Brand 


Hams—Bacon—Sausages—Lard—Scrapple 





F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 





———— 





The National Provisioner — 




















Co., stopped at Puerto Castillo, Hon- 
duras, not long ago to mail postcards to 
his Chicago friends. 

Announcement is made by president 
R. H. Cabell of Armour and Company 
of the election of F. W. Specht as vice 
president in charge of the branch house 
and car route departments, succeeding 
I. M. Hoagland. Mr. Hoagland, who 
has been vice president since 1931, will 
move to San Francisco, where he will 
become general manager of the Virden 
Packing Co., recently acquired by Ar- 
mour and Company. His health neces- 
sitated a change. Mr. Specht, his suc- 
cessor, has been in the employ of 
Armour and Company since 1911, 
when he started as a student sales- 


I. M. HOAGLAND F. W. SPECHT 


man at Springfield, Mass. Except for a 
period of 2% years spent with the 
A. E. F. in France, he has always been 
in the sales end of the business. He 
managed several branch houses and 
was district manager at Wilkes-Barre, 
Pa., and at Philadelphia. He spent 
eight years in Philadelphia before be- 
ing called into the head office in Chi- 
cago a year ago to take the newly- 
created position of assistant general 
sales manager. J. J. McInerney has 
been named to succeed Mr. Specht as 
assistant general sales manager. Mr. 
McInerney was manager of the smoked 
meat department. 


A. Z. Baker, president, Cleveland 
Union Stock Yards Co., played No. 1 
on the Cleveland Riding Club polo team 
which defeated the Chicago Ramblers 
in Chicago last week by a score of 8% 
to 4% goals, Baker himself making 
several of the goals. 

Harold E. Vogel, Indianapolis broker, 
was a Chicago visitor this week. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, re- 
turned Tuesday from a trip to Texas. 

To provide more spacious facilities, 
which better meet the requirements of 
their business and its continuous ex- 
pansion Van Auken-Ragland, Inc., ad- 
vertising agency, will move into larger 
quarters on May 1 in the 20 North 
Wacker building, known also as the 
Civic Opera Building, Chicago. Clients 
of Van Auken-Ragland will find unusual 
service and facilities available in this 
building—a complete moving picture 
theatre for showing commercial films, 


Week ending March 28, 1936 


a luxurious private club and private 
conference rooms, large and small. 


New York News Notes 


Chairman Thos. E. Wilson, Wilson 
& Co., Chicago, was a visitor in New 
York last week. 

T. J. McCormack and T. M. Galvin, 
Armour’s Soap Works, Chicago, were in 
New York this week. 

President V. D. Skipworth, A Gobel, 
Inc., announced the appointment last 
week of Emil A. Laier as general su- 
perintendent of all operations, includ- 
ing manufacturing and mechanical, of 
all plants and branches. His friends 
in the meat industry will be glad to 
learn of Mr. Laier’s recognition. 

President Walter Blumenthal, United 
Dressed Beef Co., returned to his desk 
last week following a mid-winter vaca- 
tion at Hollywood Beach, Fla. Treas- 
urer Irving Blumenthal is spending a 
few weeks at Somerville, S. C. 

Harry Levine, who up to his retire- 
ment in 1933 was employed in the beef 
sales department of the United Dressed 
Beef Company, and well known in the 
trade, died at his home on March 18. 
Mr. Levine had been with the company 
since 1905 and was active until 1931, 
when his health failed; two years later 
he retired to private life. He is sur- 
vived by his widow and two sons. 

Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York, during the week 
ended March 21, 1936, were as follows: 
Meat—Brooklyn, 52 lbs.; Manhattan, 
1,956 lbs.; total, 2,008 lbs. Fish—Man- 
hattan, 3 lbs. Poultry—Brooklyn, 6 lbs. 


Countrywide News Notes 


George Marples, long associated with 

Cudahy Packing Company, died March 

21, following an ill- 

ness of some weeks, 

at the age of 73 

years. In 1888 Mr. 

Marples became as- 

sociated with the 

Armour - Cudahy 

Packing Co., at So. 

Omaha, Neb. Two 

years later, when the 

Cudahy Packing 

Co. was formed, he 

became its export 

manager, which posi- 

tion he held until the time of his retire- 

ment on January 10, 1936. Recognized 

as an authority on export markets and 

foreign trade matters generally, Mr. 

Marples was widely known throughout 

the industry in this country and abroad. 

Surviving are Mrs. Marples and one 
son. 


Armour and Company has leased 
2,520 feet of exhibit space in the food 
products building at the Texas Centen- 
nial Exposition. 


G. W. Neil, assistant superintendent 


SALESMANSHIP. 


Winfred H. Moody, sales manager, Hous- 
ton Packing Co., Houston, Tex., is one of 
those who believes that modern mer- 
chandising is necessary to the success 
of the packing business. His sales or- 
ganizaton reflects the policy of his com- 
pany in this respect, and he has the 
whole-hearted backing of general man- 
ager Childress in making the JASMINE 
brand famous for quality in his wide- 
spread sales territory. 








of Armour and Company plant at Fort 
Worth, Tex., has been appointed super- 
intendent of the Hauser Packing Co., 
Los Angeles, Calif., an Armour sub- 
sidiary. 

Walter Hansen, head of Hansen 
Packing Company, Butte, Mont., suf- 
fered severe head and back injuries in 
an automobile accident, March 22, near 
Lovelock, Nev. Two others of the party 
were instantly killed and one other suf- 
fered severe injuries. Mr. Hansen is in 
a serious condition, but regained con- 
sciousness and doctors entertain some 
hope of recovery. 


Partnership of B. W. Gillespie, jr., 
and R. D. Smith, doing business as 
James W. Hill & Co., livestock purchas- 
ing agents at Indianapolis, has been 
dissolved. They were associated for 15 
years as exclusive buyers of lambs and 
calves. Mr. Gillespie has organized his 
own business, buying lambs and calves 
exclusively, with headquarters at the 
Indianapolis yards. Mr. Smith will de- 
vote his time to his farming interests. 

Carl Raymon, once a well-known sau- 
sage expert in the United States, who 
has been located for many years as a 
successful sausage merchant at Hako- 
date, Japan, sends his best regards to 
old friends in the trade. 
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For the Retail Meat 


Push Lams Sales 


Now Is Time to Cash 
In on Merchandising 
Campaign 


T’S time for lamb! 

High quality lamb is coming in— 
housewives are ready to buy it—re- 
tailers should start now to feature 
lamb, and profit by the spring demand. 


Everybody’s going to hear a lot about 
lamb during the next few weeks, for 
the Colorado-Nebraska Lamb Feeders’ 
Association is financing a nation-wide 
educational lamb campaign. Alert meat 
retailers will say: Interest in lamb 
from the campaign, plus natural spring- 
time demand equals more sales and 
profit for me. 


Retail Display Posters 


Part of the campaign promotion is 
going right into the retail store to give 
the dealer some “on the spot” help in 
selling lamb. Packer salesmen are be- 
ginning to distribute 50,000 lamb ad- 
vertising kits to retail meat dealers 
throughcut the country. These kits 
show the dealer how to make bigger 
lamb sales and profits. 


Part of the kit consists of a well- 
illustrated broadside showing the dealer 
how to make eight practical lamb cuts, 
including sirloin lamb roast, Frenched 
lamb leg, American leg of lamb, cushion 


Dealer 


style shoulder, boneless shoulder chops 
and lamb patties. 


The kit also contains seven posters 
for display in the retail store. The 
largest of these urges “Try Our Quality 
Lamb Today.” There are six smaller 
posters, each featuring a retail cut of 
lamb, with a space for insertion of the 
dealer’s price per pound. These three- 
color posters feature leg of lamb, lamb 
patties, breast of lamb, lamb shoulder, 
lamb for stew and lamb chops. 


However, use of the posters should 
be coupled with aggressive lamb mer- 
chandising by the retailer. 


There are a number of ways in which 
the dealer can increase lamb sales dur- 
ing the spring months. One of these 
is by display. The greater opportunity 
customers have for seeing lamb, the 
more they will buy. One display case, 
or at the least one section of a display 
case, should be devoted to lamb. Cuts 
should not be crowded in the case and 
should be attractively garnished with 
greenery. Cut surfaces of meat should 
be kept attractive and moist. 


Suggest a Cut and Recipe 


Another way of increasing lamb sales 
is by suggestive selling. It isn’t enough, 
however, to suggest “I have a nice 
rolled lamb shoulder today.” The house- 
wife may not know anything about 
cooking lamb shoulder so probably will 
shake her head unless—the dealer is 
ready to tell her how to cook it, or 
gives her a copy of “Let’s Have Lamb,” 
the new recipe book which was de- 
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PULLS CUSTOMERS INTO STORE. 


veloped for the lamb campaign, or can 
show her a recipe on a bulletin board 
in his store. 

Newspapers will contain many recipes 
and suggestions for serving lamb dur- 
ing the next few weeks. If these and 
pictures of lamb dishes are clipped out 
and posted on the bulletin board they 
will aid in selling lamb to the house- 
wife. Seeing a leg of lamb won’t tell 
her how appetizing it will look when 
prepared—unless she has a strong im- 
agination—but a picture of the cooked 
leg of lamb will help. 


Cooking Schools Feature Lamb 


In addition to direct aid to retailers 
the lamb campaign is designed to bring 
many lamb-hungry buyers to retail 
stores. Lamb information and publicity 
is reaching consumers through radio 
cooking talks, lectures, newspaper and 
magazine articles and cooking demon- 
strations. 

Fifty-three radio stations have al- 
ready requested copies of the new lamb 
recipe book for distribution to listeners. 
Lamb advertising copy has gone out to 
9,300 newspapers so they will be able 
to help retailers who want to advertise 


LAMB STEAKS A TASTY DISH. 


new cuts and novel ways of preparing lamb. 


’ Many will want to try planked lamb steaks 


from the shoulder. 


Information on practi 


and novel ways of cutting and preparing 
lamb are being furnished to retailers and 


consumers in the current campaign. 





lamb. Home service directors of pub- 
lic utilities in 40 cities are cooperating 
by placing special emphasis on lamb in 
cooking schools. 

Most people like to eat lamb in the 
springtime but it will be even more 
popular this year because so many con- 
sumers will be reading or hearing about 
it. If dealers take advantage of lamb 
promotion and work to display and sell 
it in their own stores they will increase 
their lamb sales and profits. 

Material for the campaign was pre- 
pared for the Colorado-Nebraska Lamb 
Feeders Association by the National 
Live Stock and Meat Board in coopera- 
tion with the Institute of American 
Meat Packers. 


AMONG NEW YORK RETAILERS 


The postponed meeting of Bronx 
Branch was held on March 24 with a 
fine attendance. Report of banquet and 
ball committee met with approval. Re- 
port on unions as far as they have 
progressed was also made. Attorney 
Aaron Kaufmann spoke on the Living- 
ston Bill. Next meeting will be held 
on regular night, April 1. 

Eastern District Branch held its reg- 
ular meeting at Schwaben Hall, Tues- 
day, March 24, with a record crowd in 
attendance. The meeting discussed and 
endorsed for its enactment the Living- 
ston Bill now pending in the state legis- 
lature. The Robinson-Patman Bill was 
also discussed. The testimonial dinner 
committee in charge of Fred Riester 
reported that he had reserved May 10 
at Trommers for the gala testimonial 
dinner to Joseph Wagner, president and 
Theo. C. Meyer, treasurer of this 
branch. The price is $3.00 each for a 
good dinner and an evening filled with 
entertainment. An impromptu visitor 
was the New York State Association’s 
president, Anton Hehn. He told the 
assemblage of the activities of the state 
organization which were well received. 
The meeting also discussed cooperative 
purchasing of package products. The 
meeting closed with refreshments to 
again meet at Schwaben Hall April 14. 


SERVING HURRIED SHOPPERS 


Watching afternoon crowds come 
from a neighboring movie theater gave 
a San Francisco meat dealer an idea 
for helping the hurried housewives do 
their supper meat shopping. To make 
it easy for them and speed up service 
he prepares tempting cuts of meat and 
displays them in his window. Between 
each cut he places a sheet of parch- 
ment to keep the meats fresh and 
Juicy—while ready for instant wrap- 
ping. The idea works—customers ap- 
preciate the quick service and neat 
packaging. Many howusewives make 
his store their first stop after leaving 
the nearby theaters. 


Watch “Wanted Page” for bargains. 


Week ending March 28, 1936 


NEWS OF THE RETAILERS 


Henry Oliver, Chatham, Va., will open 
modern delivery meat-grocery store on 
site of former Price meat market. 

Mrs. Nettie Kinnaman will conduct 
meat business at Plainfield, Iowa. 


R. L. Schaeder will open meat mar- 
ket at 3049 Hennepin ave., Minneapolis, 
Minn. 


Ed. Schwarz meat: market, Roseau, 
Minn., is being remodeled. 

Chester Laymon, Webster City, Ia., is 
successor to Joe Beine, meat dealer. 

John J. Schuchs opened meat business 
at 301 E. Schiller st., Milwaukee, Wis. 


Martini Bros. purchased meat market 
of Hurley Meat Co., Hurley, Wis. 


Choice Meat Market has opened for 
business at 2591 San Bruno ave., San 
Francisco, Calif. 


Fred W. Pickard Co. has engaged in 
meat business at 408 McLeod ave., Iron- 
wood, Mich. 

Alma Meat Market, San Francisco, 
Cal., has moved from 4401 18th st., to 
525 Castro. 


Curtin & Sinn have engaged in meat 
packing business on Pacific Highway in 
Vancouver, Wash. 

Jack’s Market has opened at 8021 
S. E. Stark, Portland, Ore., John L. 
Needoba, manager. 

Abe Schoenberger, Ludington, Mich., 
has purchased the lot next door and 
will erect fireproof building. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on March 26, 1936: 


Fresh Beef: 
STEERS: 
(1) (300-500 Ibs.) choice 
Good 


STEERS: 
(500-600 lbs.) prime 
Choice 
Good 


Medium 
Common 
STEERS: 


(600-700 lbs.) prime 
Choiee 
Good 


14.00@15.50 
12.00@14.00 


++ 10.00@11.00 
9.50@ 10.00 
9.00@ 9.50 


Fresh Veal and Calf: 
VEAL: 
(2) choice 
13 


10.00@1 


Fresh Lamb and Mutton: 
LAMB: 
(38 Ib 
Good 
Medium 
Common 
LAMB: 


17.00@17.50 
16.00@17.00 
15.50@16.00 
14.530@15.50 


15.00@16.00 
14.00@15.50 


MUTTON: 
(Ewe) (70 Ibs. down) good 
Medium 
Common 

Fresh Pork Cuts: 

LOINS: 
8-10 Ibs. avg 
10-12 Ibs. g 18. 
12-15 
16-22 

SHOULDERS: N. Y. Style: Skinned: 
8-12 Ibs. 

PICNICS: 
6- 8 Ibs. avg 


BUTTS: Boston Style: 


CHICAGO. 


14.00@15.00 


| ee ee 17.00@18.00 

16.50@17.00 
16.00@16.50 
15.00@16.00 


9.00@10.00 
8.00@ 9.00 


19.50@21.50 
50@20.50 
17.50@19.00 i K i \ 
16.50@17.50 J J : " 17.50@ 


15.50@16.50 


BOSTON. NEW YORK. 


$15.00@16.00 
14.00@ 15.00 
12.50@14.00 


15.00@ 16.00 
14.00@15.00 
12.50@14.00 


16.00@ 17.00 
14.00@15.50 
13.00@ 14.00 


15.50@16.50 


16.00@17.00 
14.00@15.50 


14.00@15.50 
13.00@14.00 


15.50@17.00 
14.00@ 15.50 


16.00@17.00 
14.50@16.00 


11.00@12.00 
10.50@11.00 
10.00@10.50 


16.00@17.00 
14.00@16.00 


-00@14.00 x 
11.00@ 13.00 12.00@14.00 
1.00 10.50@12.00 


18.00@19.00 
17.50@18.00 
16.50@17.50 


19.00@19.50 


18.00@19.00 
17.00@18.00 
16.00@17.00 


16.00@17.00 
15.50@16.00 


16.50@18.00 
15.50@17.00 


9.50@10.50 
8.50@ 9.50 
7.50@ 8.50 


10.50@11.50 
9.50@10.50 
8.50@ 9.50 


21.00@ 23.00 
21.00@ 23.00 
19.00@21.00 
19.00 





17.00@ 18.00 


18.00@20.00 


SPARE RIBS: 
Half sheets 
TRIMMINGS: 


(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


13.00@14.50 


(2) Includes ‘‘skins on’’ at New York and Chicago. 
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CHICAGO NAKKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 
Prime native steers 
400- 600 
600- 800 
800-1000 
Good native 
400- 600 
600- 800 
800-1000 
Medium steers— 
400- 600 
600- 800 
800-1000 
Heifers, good, 
Cows, 400-600 
Hind quarters, 
Fore quarters, 


@18 
@1s 
@1s8 
steers— 
14%@15% 
4@15% 
@16 


@i4 
400-600....13 @13% 
9%@10% 
choice.... @24 
choice. ... @l4 


Beef Cuts. 


unquoted 
@33 
@25 

unquoted 
@47 


Steer loin, prime 

Steer loins, No. 

Steer loins, No. 2........ 
Steer short loins, prime.. 
Steer short loins, No. 
Steer short loins, No. 2.. @32 
Steer loin ends (hips).... @19 
Steer loin ends, No. 2.... @18 
Cow loins @14 
Cow short loins.......... @16 
Cow loin ends (hips) @13 
Steer ribs, prime unquoted 
Steer ribs, No. @23 
Steer ribs, No. @18 
Cow ribs, No. @1% 
Cow ribs, No. @ll 
Steer rounds, unquoted 
Steer rounds, @ 
Steer rounds, @13 
Steer chucks, unquoted 
Steer chucks, @1i1% 
Steer chucks, @il 
Cow rounds aeren @11% 
Cow chucks we @ 9% 
Steer plates .. @l1 
Medium plates @10% 
Briskets, No @i5 
Steer navel ends......... @ 8% 
Cow navel ends.......... @ 7% 
Fore shanks 

Hind shanks ... 
Strip loins, No. 
Strip loins, No. 2 
Sirloin butts, No. 
Sirloin butts, No. ‘ 
Beef tenderioins, 
Beef tenderloins, No. 
Rump butts 

Flank steaks 

Shoulder clods ... 
Hanging tenderloins 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 lbs. 


bnis.. 


@13% 
Beef Products. 
(per Ib.) 8 @9 


@ 9 
@18 


Brains 
Hearts 
Tongues 
Sweetbreads @16 
Ox-tail, per Ib... @il 
Fresh tripe, plain @ 9 
Fresh tripe, H. C @11'% 
Livers @18 
Kidneys, @10 


@i5 
@12 


Choice carcass 
Good carcass 

Good saddles @16 
Good racks a« @13 
Medium racks @ 9 


ucts. 
@i2 
@40 
@40 


Brains, each 
Sweetbreads 
Calf livers 


Choice 
Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores ... . 
Lamb fries, per ° agate 
Lamb tongues. per Ib..... 
Lamb kidneys, per Ib.. 


Mutton. 


lambs 


Heavy sheep . . 
Light sheep ...... 
Heavy saddles 

Light saddles 

Heavy fores 

Light fores 

Mutton legs 

Mutton loins 

Mutton stew ne 
Sheep tongues, per Ib 
Sheep heads, each 
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Mar. 21, 1936. 


Cor. week, 
1935. 
19 @20% 
18 @l19 
19% @20% 


17%@138% 
17a, 


18 @19 


15 @16 
164%@17% 
164,@17% 
164%4@17% 
10 @l4 
@23% 
@15% 


unquoted 
@39 
@34 
unquote d 
@5 
@43 
@ od 
@2 
@ 21 
@25 
@li 
unquoted 
a ae 
@2 25 
@lj 
@ll1 
unquoted 
@li 
@16% 
unquoted 
@l 
@a 14 


@40 


@16 
@15 
@19 
@17 


Fresh Pork, etc. 


Pork loins, 8@10 Ibs. av.20%4@21 
Picnic shoulders 15 
Skinned shoulders 
Tenderloins 
Spare ribs 

Back fat 

Boston 


@ 1644 


Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 
Kidneys, per lb. 
Livers 

Brains 

Ears 

Snouts 

Heads 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 
Country style sausage, fresh in link. 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Frankfurters in sheep casings 
Frankfurters in hog casings 

Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 

Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 

Souse 

Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in 
Thuringer cervelat 
Farmer 
Holsteiner 

B. C. salami, 
Milano salami, 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 

Mortadella, new condition... 
Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings @ 9% 
Special lean pork trimmings @18 
Extra lean pork trimmings.............. @20 
Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 

Shank meat 

Boneless chucks 

seef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up 

Dressed cutter cows, 400 lbs. and up.... 

Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, S. 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Se Wh cae OP es ce reeswassecedeseena $6.5 
Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate 
Smoked link sausage, in hog casings— 
Small tins, 2 to crate 


BARRELED PORK AND BEEF 


Mess pork, regular 30.00 
Family back pork, 24 to 34 pieces...... )30.50 
Family back pork, 35 to 45 pieces 229.00 
Clear back pork, 40 to 50 pieces D27.00 
Clear plate pork, 25 to 35 pieces. @20.50 
Bean pork @ 24. 50 
Brisket pork 

Plate beef 

Extra plate beef, 200-1b. 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-Ib. 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. 

Pocket honeycomb tripe, 200-Ib. bbl 


choice, in hog bungs.... 


ete @21.00 


DRY SALT MEATS 


Clear bellies, 18@20 lIbs................ 
Clear bellies, 14@16 lbs..............., 
Rib bellies, 25@30 Ibs. ................. 
Fat backs, 10@12 lbs 

Fat backs, 14@16 lbs. 

Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATs 


Fancy reg. hams, 14@16 ibs., parchment 
3% ey 


paper 
Fancy skd. “hams, 14@16 Ilbs., 


parchment 

paper 
Standard reg. hams, 
Picnics, 4@8 lbs., short shank, plain.. 
Picnics, 4@8 lbs., long shank, plain.. he is 
Fuucy bacon, 6@8 Ibs., parchment paper.29 
nee bacon, 6@s ‘bs., plain 

No. 1 beef ham 1g smoked— 

Insides, 8@12 | 

Outsides, 5@9 ibe. 

Knuckles, 5@9 Ibs. 
Cooked hams, choice, 
Cooked hams, choice, 
Cooked picnics, skin on, 
Cooked picnics, skinned, 
Cooked loin roll, smoked 


25 
14@16 Ilbs., plain.2 24 ay 


fatted... 
fatted... 


skin on, 
skinless, 
fatted 
fatted 


cash, Bd. Trade 
loose, Bd. 


Prime steam, 
Prime steam, 
Refined lard, tierces, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo.... 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 
Neutral, in tierces, f.o.b. Chicago.. 
Compound, veg., tierces, c.a.f 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. 2 oleo oil.. 
Prime oleo stearine, edible 


TALLOWS AND GREASES 


Edible tallow 

Prime packers’ tallow 

No. 1 tallow, 10% f.f. 

Special tallow 

Choice white grease 

A-White grease, maximum 4% oats 
B-White grease, maximum 5% acid.. 
Yellow grease, ~ ae tp 

Brown grease, 40% f.f. 


ANIMAL OILS 


Prime edible .. 
Prime inedible 
Headlight 


QHHSHHHHHH 
Pra a 9 
PEPE EEE 


sae eee 


Acidless tallow. 
20° neatsfoot ... 
Pure neatsfoot (drums) 
Special neatsfoot .. 
Extra neatsfoot 
No. 1 neatsfoot. 
Oil weighs 7% lbs. per gallon. 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


f.o.b. 


=r ~~ 
2° 35"<s 


Crude cottonseed oil, in tanks, 
Valley points, 
White deodorized, 
Yellow, deodorized 
Soap stock, 50% 5 

Soya bean oil, f.o.b. 

Corn oil, in tanks, f.o.b. 
Cocoanut oil, seller’s tanks, fob. 
Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 


White animal fat, margarine, in 1 Ib. 
cartons, rolls or prints, f.o.b. Chicago. 
Nut, 1-lb. cartons, f.o.b. Chicago 


in bbls., 


PURE VINEGARS 


A.P, CALLAHAN & COMPAN 
2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 
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CURING MATERIALS 













(Basis Chicago, original bbls., 














Whole. 
Per lb. 
Alispice Prime ....--seeceeeeseeers 16 
Resifted wee peneenivos 6eeeeneees 16% 
Chili Pepper, Fancy......-+-+++++++> . 
Chili Powder, Fancy 23 
Cloves, Amboyna ........-- 22° 
Madagascar .....----seseeeeerees 16% 
TaNZAVAL .....secvccccccevesccere 16% 
Ginger, Jamaica .....-.-sse+eeeeeee 17 
APPICAT 2.0 cccccecccccceccsocccs 12 7) 
Mace, Fancy Banda.......-.+-+++++ 65 
PRONE oc ccccccccecccsccccoes 60 
E. & W. I. Blend............. ee 
umterd Flour, Fancy.......-s.e+e0- ° 
Bs E cecccccccerecetosseesoceces . 
Nutmeg, Fancy Banda..........-++- ° 
Bast India ©... ccccccccccscccsces ° 
E. I. & W. I. Blend............ - 
Paprika, Extra Fancy........--+++-- a 
FANCY 2... cccccccsccccccccccccece ° 
Hungarian ......c..ccesscecccecess ° 
Pepina Sweet Red Pepper.......-.. ° 
Pimiexo (220-lb. bbls.)........-..- a 
Pepper, Cayenne ...... ‘ 
Red Pepper, No. 1.. oe 
Pepper, Black Aleppy. 9% 
Black LAMPONG .....cccccccccccs 744 
Black Tellicherry 10% 
White Java Muntok............-. 12% 
White Singapore ............e00- 12 
pe ee 
SEEDS AND HERBS 
Whole. 
Caraway Seed .....cccccccccccccece 11 
Celery Seed, French........ eweteccs 22 
Cominos Seed ......-scscccccccccves 14 
Coriander Morocco Bleached........ 8 
Coriander Morocco Natural No. 1.. 6% 
Mustard Seed, Cal. Yellow......... 8% 






Sage, Dalmation Fancy............ 
Dalmation No. 1, Fancy.......... 


SAUSAGE CASINGS 


(F. 0. B, CHICAGO.) 


Beef Casings: 





White oak ham tierces 
Red oak lard tierces......... 
White oak lard tierces 


Week ending March 28, 








Cwt. Sacks. 
0. *hse. stock): 
Nitrite of soda (Chgo. W 
rt to 4 bbls. delivered in Chicago....... $9.40 
5 or more bbis delivered in eT 9.25 
r, lL to4 bbls. f.o.b. L 8 5 
Sat refined granulated.......--- 6.25 eo 
Small cry SAME: ovcncseccecaees ste i oeu Lg 
Medium crystals ....++++++++++- 7.6244 Le 
Large cry BOIS 2. ccccccccccccece . 7 
Dbl. refd. gran. nitrate of soda. " 3.62 % 3.25 
Salt, per ton, in minimum car of ‘80,000 
Ibs. only, f.o.b, Chicago: § 6.008 
Granulated ....-.+ececeececesccerceeeces eas 
Medium, air CIE. oon csnecersroveresess Ry 
ec 
OOK scccecccccceocccoce 
Suaw, 96 basis, f.0.b. New Orleans.... @3.65 
Second sugar, 90 basis.......--- .° None 
Standard gran., f.o.b. refiners (2 %). @4.85 
Packers’ curing Bia 100 Ib. bags, a 
f.0.b. Reserve, La., less t., ee bameaes @4.35 
: vuring sugar, 25 pags, : 
Pe necarve, La., less 2%...--e+00s @4.25 


bags or bales.) 


Ground. 
Per lb. 
17% 


Sausage. 
13 


(Prices quoted to manufacturers of sausage.) 


Domestic rounds, 180 pack.......... @20 
Domestic rounds, 140 pack.......... @28 
Export ‘rounds, wide............... @40 
Export rounds, medium............. @26 
Export rounds, narrow.............. @28 
Be B Ws cc cescceccesccveces @03 
IO SF WONNUD« co cesicveveseveesece @01 
Cds &hied'e 6-46 ede nulelenes @09 
Pn as sndeotekseeechspaeses @05 
Middles, regular ............... Zee @380 
Middles, select, wide, 2@2% in.... @40 
Middles, select, extra wide, 2% ‘in. 
Me UE no suwa 0s ci.evieceeans Gees @60 
Dried bladders: 
0 A ee eee -70 
og 8 ORE aren -60 
8-10 in. wide, SCALE ol tnaso sarceacsaai scortesauaten dik .45 
UE I Sw sw niu ass gp eld: Gauplaveroe 25 
Hog casings: 
Narrow, per 100 yds. ..........0.0000+++2-20 
Narrow, special, per 100 yds............ 2.10 
MMM, TOMMIEE «-. 5... 4 se scdac.cccccccs 1.95 
Uk DS See ei 1.50 
Extra wide, kG err 1.25 
NN GOP RRO ION R RK 25 
Large Maier c.cuhekns a eiienteceosem 19 
Medium prime See ES Se, 12 
Small prime bungs..................008 091% 
CE I WE nc. nnn cs casieeescacenkn a 18 
ON ahd oie 6 sos ccniaies. ware pcieinge oh a 08 
COOPERAGE 
Ash pork barrels, black hoops...... 1.40 1.42% 
Ash pork barrels, galv. hoops...... 1.47% @1.50 
Oak pork barrels, black hoops...... 1.30 Ls 
Oak pork barrels, galy. 40 


1936 








NEW YORK MARKET PRICES 


FANCY MEATS 


untrimmed..... 
l. c. trimmed... 28¢ a pound 


LIVE CATTLE 





Steers, medium to good........... ..-$ 8.90@ 9.60 
Cows, S008 ...cccncccesces ae @ 6.50 
Cows, common and medium.......... 5.25@ 6.00 
Cows, low cutter and cutter......... 4.00@ 5.00 
LIVE CALVES 
Crt eer roe $ 11.50 
Vealers, medium and good........... 9.50@11.00 
WRENS, GEE c cect cebecbeswoncuctens Down 7 $5.50 


Te. GRE sno cnttedeessavapveede $ @11.00 
Lambs, wr. Ee oh io crn o's e'tldeens @ 9.00 
EMNG. DOMME | 5k cddvaciwsdeussas @ 9.00 


LIVE HOGS 





Hogs, UBD-TD.. AVE. ccscsccocsedsccsvces $ @11.10 
City Dressed. 
Choice, native, heavy........+sesesseees 18 @19 
Gieahee, BATVG, MRE. .cccccccccccescvess 18 @19 
Native, common to fair...........s0s0. 15 @17 
Western sce Beef. 
Native steers, 600@S800 Ibs............ 7 @18 
Native choice or no@eoo Ibs. ..16 18 
Good to choice heifers............ese00. 14 16 
Good to Choice COWS......-sseeeseseeees 13 15 
Common to fair cows............ coceeseee Gla 
Fresh bologna bulls............ a AE 12 @13 
City. 
No. 1 25 @28 
No. 2 20 @24 
No. 3 17 19 
No. 1 loi 32 36 
, i SR 28 28 30 
, S - ae 2 24 22 24 
No. 1 hinds and ribs.....2 22 20 23 
No. 2 hinds and ribs..... 16 19 17 19 
es. BS 6 402e0tccuce @15 15 @16 
No. 2 rounds...........-- @14 ei 
No. 3 rounds............. @13 13 
, ee “Speers: 15 @16 15 @16 
ey eee 14 @15 13 @l14 
Tie: 3 CRUGRS. cccccccccese 12 @13 12 @13 
ee rT rte 12%@13 
Rolls, reg. 6@8 Ibs. avg.......-..eeee0- 23 @2 
Rolls, SOR, Gee Te COR ce cicsvesvees --18 @20 
Tenderloins, 4@6 lbs. avg...... covecege 50 eee 
Tenderloins, 5@6 lbs. avg......... seocau 
GEN GERD 0.08 cbcceviiceecseesoisones 12 @l4 






Good 
Medium 












Common 

DRESSED SHEEP AND LAMBS 
Lambs, prime to choice..........+.e.+. 184 @19\% 
EMERG, GORE odcsvecdces - 17%@18% 
Lambs, medium .. . ' IORI 
eee, ll @1 
Sheep, medium 9 @ll 

DRESSED HOGS 
Hogs, good to choice............e0-. $15.50@17.00 
Pork loins, fresh, Western, 10@12 Ibs..22 @23 
Pork tenderloins, fren. RR ed OLAS 35 @36 
Pork tenderloins, frozen................ 30 @32 
Shoulders, Western, 10@i2 Ibs. avg....16%,@17 
Butts, boneless, WERNER. < occcnecesceese 21 @22 
Butts, regular, Western... 19 @20 
Hams, Western, fresh, 10@12 Ibs. avg..21 @ 
Picnic hams, Western, fresh, 6@8 Ibs. 

SUNN vcccdvnspccondgaqatnblebananee 16 @I17 
Pork trimmings, extra lean............ 21 @22 
Pork trimmings, regular 50% lean...... 12 @13 
IORI oo. civnsecn levee eweshonetess'en' 15 @16 

SMOKED MEATS 

Regular hams, 8@10 Ibs. avg.......... 26%@ 27% 
Regular hams, 10@12 Ibs. avg.......... 26 @2 
Regular hams, 12@14 lbs. avg.......... 25 @26 
Skinned hams, 10@12 lbs. avg.......... 26 @27 
Skinned hams, 12@14 Ibs, avg.......... 26 @27 
Skinned hams, 16@18 lbs. avg.......... 2514 @26 
Skinned hams, 18@20 Ibs. avg.......... 25 @26 
po ae RR err 20 @21 
Picnics, G@S Ibs. AVE......cccccccccccs 19 @20 
City pickled bellies, 8@12 Ibs. avg -.22 @23 
Bacon, boneless, Western esbewegee -30 @31 
Bacon, boneless, city.. -29% @30% 
Rollettes, 8@10 lbs. avg. - -214%@22% 
be... 4 Peer ee: 21 @22 
BOOS CHI NEN» o's hve cncnspedseticna 24 @25 


Fresh steer tongues, 
Fresh steer tongues, 
Sweetbreads, beef 
Sweetbreads, veal 
Beef kidneys 
Mutton kidneys 
Livers, bee 
Oxtails 


Beef hanging tenders... 


Lamb fries 


















l14c a pound 












































Prime No. 1 veals.. 19 2.10 2.15 2.30 
Prime No. 2 veals.. 18 1.85 190 1.95 2.00 
Buttermilk No. 1... 16 1.75 1.80 1.85. .... 
Buttermilk No. 2...15 1.60 1.65 1.70. .... 
Branded gruby .... 9 .90 -95 1.00 1.05 
(gt eee 9 .90 95 1.00 1.05 
BONES AND HOOFS 
Per ton 
| Fe a Peer En Z- $75.00 
SE? Sc wencas eabiand- eben oe 60.00 
RR Sen 60.00 
MERE cccce codqed cunbecbiweens 55.00 
rT ere Tere ee eee - 75.00 
Black and ‘striped Bown tis gocésnecoeses .00 
PRODUCE MARKETS 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @31% 31% @31% 
Creamery (91 score)..... Cee s_ kpwddesoons 
Creamery firsts (88-89 
GEE "ose rececevncunss SE. 4 waecsceces 
EGGS, 
TES 6 siccewictaniene er } 
oe A Ie 18 @18% 19 @19% 
EE ssc cceveveuiseh eeetennts @20% 
LIVE POULTRY. 
EN jn etecends-tebeeen see 14 @23 24 @26 
— essa eoped Veeewes @25% seveeesoes 
cunmnee seniors eewgarl 14 @26% ye 


DRESSED POULTRY. 


Fryers, 31-42, frozen. 
Roasters, 


wa 31-47, fresh.. 


Ne onde 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended March 19, 1936: 

March 13 14 16 17 18 19 
Chicago ....... 30% 31 31% 31% 31% 31% 
New York ....32 32% 32 32% 32% 32 
Boston ........ 32% 33 33% 33% 32% 32% 
Wee coe. oa 33-88%} 338% «88% «O82%_ «82 
San Fran - 344% 34% 34% 344% HK 


Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 


30% 31 31% 31% 31% 31% 
Receipts of butter by cities (tubs): 

This Last Last  —Since Jan. 1.— 

week. week. year. 1936. 1935. 
Chicago. 39,907 37,836 33,730 571,426 467,748 
N. Y. .. 39,595 47,732 37,541 672,082 = 
Boston . 11,147 16,182 14,517 232,813 330 
Phila, ...14,724 17,178 14,000 226,434 cry 499 


118,928 
Cold storage movement (lbs.): 


Total 105,373 





Same 
In Out On hand week day 
Mar. 19. Mar. 19. Mar. 20. last year. 
Chicago ..... 65,334 128,561 1,456,223 467,631 
New York .. 48,276 85,334 2,850,865 1,636,027 
Boston ..... 33,019 365,674 274,660 
|. cusacs 14,340 24,368 184,251 265,982 
Total ; 122 2,950 271,277 4,857,013 2,644,300 


43-54, frozen. 
Roasters, 55 & up, frozen. .- = 


@ 25 

125 @2e” 264 G21 Yh, 
@28 @29 
ae ‘ogy @aait 24 Gs 

























































99,788 1,702,705 1,652,065 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


— 
——— 


Equipment For Sale 











Sausage Foreman 


Wanted, reliable sausage foreman with 
practical experience manufacturing com- 
plete line of kosher products. Must be 
able to turn out merchandise to please 
very particular clientel. State experience 
and salary expected. W-294, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
t., Chicago, Ill. 





Sausage Foreman 


Position wanted by sausagemaker with 24 years’ 
successful practical experience in all details of 
manufacturing high-grade sausage, meat loaves 
and specialties. Operate with economy and secure 
results. Well qualified to carry responsibility. 
Past record substantiates capacity, judgment and 
ability. W-284, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 








Position Wanted 








Packinghouse General Manager 


Thoroughly experienced packinghouse man 35 
years old. With one packer 15 years. Acquainted 
Eastern and Central States. Understand fresh 
meat and carcass business, full line curing, smok- 
ing, sausage factory operations. Handled large 
organizations. Understand sales promotion work. 
Operated several largest and smallest plants in 
country. W-299, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





Working Sausage Foreman 


Young working sausage foreman with wide 
practical experience manufacturing full line of 
high-class and medium priced sausage and spe- 
cialties Long experience in both large and me- 
dium size plants. Go anywhere. Can _ correct 
troubles, furnish best reference. Nothing below 
$50 considered. W-300, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 





Sausage Foreman 


Available now, sausage foreman with 26 years’ 
experience, 8 years in last position as foreman. 
Can assume full charge and run sausage kitchen 
profitably. Familiar with all types of sausage, 
meat loaves, and meat specialties. Prefer East. 
W-301, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 


Livestock Buyer 


Thoroughly experienced livestock buyer 
wishes to connect with good packing com- 
pany. Country and terminal market ex- 
perience. Go anywhere at once. W-292, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Expert Advice 


Are you having trouble in your sausage depart- 
ment? Expert available who can come to your 
plant and straighten you out; newest methods: in 
preparing quality sausage. curing boiled and smoked 
hams and bacon, and all meat products. Go any- 
where for limited time. Guarantee results. For 
appointment write W-304, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago. 





Used Machinery 
Closing out used machinery dg 
partment. Many bargains to offer, 
Send us your inquiries. Menges. 
Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





10-Ton Ice Machine 


For sale, York automatic water and 
expansion valves, condenser, receiver, 
motor. ‘A-1 condition. FS-296, THE 
NATIONAL PROVISIONER, 300 Madison. 
Ave., New York City. 





Hog-Sheep Casing Cleaner 


For sale, motor-driven hog-sheep cas- 
ing cleaning machine with motor, Re- 
conditioned, perfect running. FS-297, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Equipment Wanted 








Meat Mixers 
Wanted, small meat mixers, either 
belt or motor driven; 100-lb. stuffers, 
and 100-gal. jacketed kettles. W-291, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, IIl. 








Beef and Small Stock Man 


wants position in packinghouse line. Has had 
several years’ experience as branch house manager 
for large packer. Also managed beef and small 
stock for independent packer. Several years in 
charge of large chain store markets as buyer and 
superintendent. Can take charge of beef depart- 
ment from buying to selling. W-302, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





Packinghouse Superintendent 


Position wanted by plant superintendent with 
years of medium and small plant operating experi- 
ence. Practical in all departments, beef or pork. 
Can handle labor efficiently, produce results with 
minimum labor and plant operating costs. Under- 
stand costs and yields. References. W-295, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Sausage Foreman 

Position wanted by A-1l sausage fore- 
man who can produce complete line of 
sausage products, loaves and specialties. 
Can handle help. Many years’ experience. 
Married. Good references. W-303, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Margarine Dept. Supt. 

Man with many years’ experience and 
first-class references and recommenda- 
tions wishes position as production man- 
ager or superintendent. W-224, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, II. 
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Plants for Sale 








Established Sausage Factory 


For sale, modern sausage factory in 
Michigan’s best city. Reinforced concrete 
building with modern, up-to-date equip- 
ment throughout, railroad siding, delivery 
equipment and garage. Ideal investment. 
For further details, write FS-287, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 





Friction Beef Hoist 


For sale, double beef hoist with chain 
and rope sheaves, lifting chains, motor, 
silent chain drive. Good condition, 
Reasonable. FS-298, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 


Used Equipment for Sale 


3-4’ x 9’ Lard Rolls, made by Al 
Nell and Mechanical Mfg. Co.; 
Anderson Oil Expellers; 3 Bartlett. & ye 
10’x 3’ Tankage Dryers, jacketed; 1 Hott- 
mann twin-screw Cutter and Mixer; 1 
36” 4- —— Disintegrator; 2 Ball & Jewell 
Rotary Cutters, No. 1 and No. 2 size; 3 
Mechanical Mfg. Co., double-arm Mixers. 
Miscellaneous: Cooking Kettles, Render- 
ing Tanks, Digesters, Hammer 
Grinders, Dryers, Ice Machines, Hydraulic 
Presses, Filter Presses, Pumps, Boilers, 
etc. Have you any equipment for sale? 
Send us a list. 
CONSOLIDATED PRODUCTS CoO., INC. 
14-19 Park Row, New York, N. Y. 


Telephone: Barclay 7-0600. 


Shops and Warehouse: 331 Doremus Ave. 
Newark, N. J. 








Plant for Sale 


Established meat packing plant and 
business for sale. Located in _ best 
valley of California, outskirts of large 
city, includes 38 acres land, out-build- 
ings and houses for owner and help, 
yards, refrigeration and slaughtering 
plant, trucks, etc. Present owner can 
continue until buyer gets lined up. This 
is more than a sacrifice at $40,000, about 
half cash, balance terms. If interested, 
will send further details. HARRY F. 
SPRINGER CO., 1029 Third Ave., Los 
Angeles, Calif. 





Packinghouse Equip. For Sale 


Included in equipment purchased from Lancaster 
—— Company. All in good condition. 
1-No. 166 ‘‘Boss’’ a Meat Chopper com- 
plete with motor—$350.00 
1-Hand Power Hydraulic Lard Press, 15 in. dia. 
x30 in. long = container, 5 in. dia. ram with 
14 plates—$150 
1-No. 7E - +l Kleen-Kut Lard Chopper 
complete with motor and starting switch. 
1-24 ton capacity Frick Ice Machine. 
Complete with vertical center crank on = en- 
gine, ammonia receiver, — pi 
complete freezing unit, 72-200- py 
overhead traveling crane, a yt. Marsh 
Brine Pump. 
For further details and for complete revised list 
of other packinghouse equipment for sale, write 
GEO. H. ALTEN 


P. O. Box 426 Lancaster, Ohio 

















Order your Binders NOW for Your 1936 Copies of 
THE NATIONAL PROVISIONER 
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WEST VIRGINIA HAM. 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 


a] 
HYGRADE FOOD PRODUCTS 


Corporation 
. = 30 Church Street New York City 
Sealed in Silver 














C. A. Durr Packing Co., Inc. foods of Unmatched Quality 
Utica, N. Y. 


Manufacturers of 
» ir — aN og Me Se Qu j 
a : at \ = Ro? AL Y Y MAY 


HAMS—BACON 


. New 


ini THRE LARD—SAUSAGE 


Pa BACON DAISIES SOUTHERN ROSE SHORTENING 


nan FRANKFURTS SAUSAGES The Wm. Schluderberg -T. J. Kurdle Co. 
QUALITY PorkProducts That SATISFY Meat Packers Baltimore, Md. 





























aie 


NATURE AND Superior Packing Co. 
HUMAN SKILL Price Quality Service 


combine to give 
Superb Quality : ; 
in these imported Chicago —> } St. Paul 


canned Hams. 











Try a Case Today 


DRESSED BEEF 


BONELESS BEEF and VEAL 
11 E. 16th ST., NEW YORK,N.Y. Carlots Barrel Lots 























Philadelphia Scrapple a Specialty 


) John J. Felin & Co., Inc. sen 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. tt idiiciniae 
New York Branch: 407-409 West 13th Street 




















Week ending March 28, 1936 
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American Can © oO. Liberty Provision Co 
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Cahn, Fred C 
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Patent Casing Co 
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Taylor Instrument Companies SS eee 
Theurer-Norton Provision 
Theurer Wagon one, Ine 

Halsted, E. S. & Co., gg Lransparent Package Co 

Ham Boiler Corporation ’ rrenton Mills, Inc 


Heekin Can co. F : Union Steel Products Co 
Hormel, Geo. ‘ United Cork Companies............. 
Hunter Packing Company ¢ United Dressed Beef Co 
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Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 
York Ice Machinery Corp 
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*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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THE E. KAHN’S SONS Co. 
CINCINNATI, O. - O R a | GE L 


“AMERICAN BEAUTY” Lolo) ol Zele)s) 
HAMS and BACON 
Straight and Mixed Cars of Beef, Main Office and Packing Plant 


Veal, Lamb and Provisions Austin, Minnesota 


Represented by 


NEW YORK PHILADELPHIA bg go mny BOSTON 


H. L. Woodruff W. C. Ford L. Wright P. G. Gray Co. 
259 W. 14th St. 38 N. Delaware Av. 631 ae Av. N. W. 148 State St. 

















Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars St. Louis 


of Beef and Provisions 


Shippers of Straight and Mixed Cars 
NEW YORK OFFICE Pork — Beef — Sausage — Provisions 


410 W. 14th Street HAMS and BACON 
“Deliciously Mild” 


New York Office — 259 W. 14th St. 
REPRESENTATIVES 





REPRESENTATIVES: 


Wm. G. Joyce, Boston 
Murphy & Decker, Boston, Mass ashington,D.C. 
F. C. Rogers, Philadelphia M. Weinstein Co., Philadelphia, Pa. 4- D. Amiss{ aitimere, Md. 


The COLUMBUS PACKING COMPANY Re athe 
COLUMBUS, OHIO 
Shippers of Straight and Mixed Cars ’ 
th d 
HAMS AND BACON | eGR SOO DED 
PORK, BEEF AND BLACK HAWK HAMS AND BACON 


PROVISIONS PORK - BEEF - VEAL - LAMB 
e Straight and Mixed Cars of. Packing House Products 
New York Office: 410 West 14th Street THE RATH PACKINGCO., WaTERLOO, Iowa 


NIAGARA BRAND 
HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
ff) BEEF=- PORK = SAUSAGE = PROVISIONS 


BUFFALO — OMAHA — WICHITA 
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UNITED DRESSED BEEF COMPANY | 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 
43rd & 44th Streets 


Teleph 
First Ave. and East River NEW YORK CITY Murray Hill 42900 























Phone Gramercy 5-3665 


“The Skins You Love to Stuff” || || Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS 
Early & Moor, Inc. || || aexccosoa se? ORE Yon. y. 


- SAUSAGE CASINGS 


Exporters 139 Blackstone St. Sausage Casings 


Importers Boston, Mass. 625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 














Harry Levi & Company, Ine. 


























Selected TO SELL YOUR PRODUCTS 
\) Sausage Casings | [> Great Britain—— 


STOKES & DALTON, LTD. 
Attention Leeds, 9 ENGLAND 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS THE CUDAHY PACKING Co. 
































Importers and Exporters of 


ae ee eee ee Selected Sausage Casings 


619 West 24th Place, Chicago, IIl. 221 North La Salle Street Chicago, U.S.A. 
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d so IMPORTING yy _| For a Tender Morsel In 
IMPORTERS and EXPORTERS ur E Every Bite | 


try 


PUTNAM NING) || cosines by tongtia 














QUALITY STRENGTH SERVICE | 


BOSTON. MASS. By 
78-80 North St. < 
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STAINLESS STEEL 
40> RETAINERS 


For many years, ANCO Patented Ham 
Retainers have been used as standard equipment in hun- 
dreds of ham boiling establishments. 

Heretofore, ANCO has specialized in 
seamless tinned steel construction —now ANCO also 
presents new Stainless Steel Retainers made of non-corro- 
sive steel of heavier gauge than the tinned steel ones, yet 
the corners are made squarer to produce more rectangu- 
larly shaped hams, which, of course, means less waste 
when hams are sliced. 

The well known ANCO Torsion Springs 
and wide ratchets which provide for great elastic limits 
are used on the new Stainless Steel Retainers, so again, 


we can guarantee an even pressure exerted on the hams 
during all periods of the cooking process. It is never 
necessary to repress hams before putting them in the 
cooler when ANCO Ham Retainers are used. 

ANCO Retainers are now made with a 
flat plate closer fitting cover which eliminates grooving 
the surface of the hams. The flat plate is reinforced by 
a new style improved handle. 

There are numerous sizes to select from 
and many special shapes and sizes can be designed and 
produced with the ANCO Patented Cover to best fit 
your requirements or to individualize your product. 


@ Write for detailed specifications and prices. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 


117 Liberty Street 
New York, N. Y. 


5323 S. Western Boulevard, 
Chicago, IIL 


Western Office: 


111 Sutter Street 
San Francisco, Calif. 





YOU SHOULD USE 
SWIFT’S 


ATLAS GELATIN 





The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only.. . | 
making jellied meats. 4 


That’s why Atlas is 


Transparent so the meats can look their very best. 


Tasteless so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 


it is economical to use. 


In purity, Atlas meets all state and federal pure food regulations, 


Swiit & Company 


General Offices: Chicago 











